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This Swiss-born & educated 
executive has guided the 
Schuckl Co. for 16 years, 
and always has cham 
pioned free enterprise & 
action. Page 50. 


Rigid control of all pro 
cessing steps plus proper 
blending assures high 
quality and customer ac 
ceptance. Page 21. 


Four generations of Gul 
dens have guided destiny 
of this venerable food 
firm. Page 22. 


Curtice 

products 

dé fgn 

Eye appeal and easy-to 
read design featured on 
new “window” of Curtice 


labels. Page 28 
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To build extra use 


Most women just cant resist recipes they find on 
packages. In fact, 78.2 


that such recipes encourage them to use a product 


said in a recent survey 
more in various dishes. 

A good recipe shows housewives how to use voun 
product) properly, and in a variety of tempting 
They ll use your product more often—use 
and be happier with the results. What's 
stays there, 


It can't become detached and lost. 


wavs 
more of it 


more, the 


recipe on your cap ready 


for use 


You may find, too, that you can build sales even 


— Armstrone : 


open with a twist! ep ° 
te 


{ 


y 


ealure a recipe on your cap 


higher by using several caps, each alike except for 
a change in recipe. 

merchan 
They 


how to make metal caps do a variety of selling jobs. 


Armstrong's packaging specialists are 
disers as well as package designers know 
And they ll be glad to submit design suggestions 
that suit vour particular product. 

For further information, just contact your near- 
by Armstrong office or write to Armstrong 
Cork Company, Glass and Closure Div., 


5208 Cherry Street, Penna. 


Vetal Caps 


close with a twist! Bz, 


ci 


Lancaster, 
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Heekin Personal Service ENGINEERING 


can show you how to cut costs 


HEEKIN’S 
FIFTY-TWO 
ARD-HEADED business judgment de- a4 t 


mands that your business—your can- of PERSONAL 
nery—the products you produce—must im- SERVICE 
prove and be expanded. This is not easy— 
nor does it happen over night. Your costs 


might be cut by the addition of one new 
item. Here at Heekin there are specialists to 
talk with—to discuss your problems—men 
who are trained in the food industry—men 


who look ahead. Heekin does more than 


manufacture cans. Why not let us show you. 
THE HEEKIN CAN CO., CINCINNATI 2, 


PLANTS AT CINCINNATI & NORWOOD, OHIO; CHESTNUT HILL, TENNESSEE; SPRINGDALE, ARKANSAS 
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Woe finest seal for prichlar 
(slat te baemeliat e-seal | 


It won’t be long, now, before 
most pickle packages will sig- 
nal their identity by the aud- 
ible ‘‘click’’ which tells you it’s 
a Vapor-Vacuum Snap Cap. 
Already a very large portion 
of the pickle pack is clicking 
its way to more sales with the 
help of this remarkable mem- 
ber of the Vapor-Vacuum fam- 
ily. And all through the pickle 
field, the use of this cap is in- 
creasing fast! 

Important to remember, then, 
is the fact that the Snap Cap 
isn’t only the handiest and best 
re-seal, but also that its orig- 


inal seal is surest and longest- 
lasting, and its performance on 
the production line is ahead of 
all others. 

No matter how fast the line is 
run, and no matter how tough 
the conditions, this cap lets the 
line hum along smoothly 
without blowing or venting, 
seepage or, sucking! 

So—the pleasant ‘‘click”’ you 
hear from this cap isn’t only 
the signal of a better re-seal 
—it’s also a sign that the en- 
tire packaging operation is at 
the highest level of efficiency 
and economy. 


‘VAPOR-VACGUUM Sel and FeSedl 


PRODUCT OF 
WHITE CAP COMPANY 


It’s the new an 


SEALS AND RE-SEALS WITH AN AUDIBLE GUIECK — 
ts \ 


AP-(CAP! 





a ea aE 


ence TS EE IT ena 


Food Packer 


ato 
e* . 


@ August 1953 @ 


CONTENTS 


Latest on the Supreme Court & Robinson-Patman Page 16 
Methods of proving” price differences changed from accused to the 
Federal Trade Commission; FTC must now substantiate charges—if it can. 


Blue Ridge Fruit Growers’ quality-control! setup Page 21 
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Events to Come 


September 1-3. International Assn. 
of Milk & Food Sanitarians, Inc., 40th 
annual meeting, Michigan State Col 
lege, East Lansing 


October 12-14, Packaging Institute, 
15th annual forum, Hotel Statler, 
New York City. 


October 15-17. Florida Canners 
Assn., annual meeting, Casa Blanca 
Hotel, Miami Beach. 


October 25-28. Mayonnaise and 

Salad Dressing Manufacturers Assn 
The Greenbrier, White Sulphur 
Springs, W. Va 


October 26-27. National Pickle 
Packers Assn., annual meeting, Drake 
Hotel, Chicago. 


November 2. Illinois Canners Assn., 
fall meeting, Chicago. 


November 9-10. Wisconsin Can- 
ners Assn., 49th annual convention, 
Schroeder Hotel, Milwaukee. 


November 9-10. Michigan Canners 
Assn., fall meeting, Pantlind Hotel, 
Grand Rapids. 


November 12-13. lowa-Nebraska 
Canners Assn., annual meeting, Fort 
Des Moines Hotel, Des Moines, Iowa, 


November 19-20. Indiana Canners 
Assn.. annual convention, French 
Lick Springs Hotel, French Lick. 


November 23-24. Pennsylvania 
Canners Assn., 39th annual conven- 
tion, Penn Harris Hotel, Harrisburg. 

December 3-4. ‘Tri-State Packers 
Assn.. 50th annual meeting, Haddon 
Hall, Atlantic City, N. J 


December 10-11. New York State 
Canners & Freezers Assn., 68th an 
nual convention, Statler Hotel, Buf 


falo, N y 


December 10-11. Ohio Canners 
Assn., 46th annual convention, Neil 
House, Columbus 


January 4-6, 1954. Northwest Can- 
ners Assn., annual convention, Mul 
tnomah Hotel, Portland, Ore. 


January 7-8, 1954, Canners League 
of California, annual fruit & vegeta 
ble sample cutting, Hotel Fairmont, 
San Francisco 


January 14-15, 1954. Western Fro 
zen Food Processors Assn., annual 
meeting, Hotel Casa Del Rey, Santa 
Cruz, Calif. 


January 23-27, 1954. National Can- 
ners, National Food Brokers, Canning 
Machinery & Supplies Associations, 
annual convention, Atlantic City, N. J 





“Visible packages 
are made to order for 
today’s self-service shopper’ 


says Norman Aron, Vice President and Sales Manager 
Century Super Markets, Youngstown, Ohio 


“We are convinced that today’s shoppers appreciate a large 
assortment of merchandise packaged in a way that they can 
make quick selections in confidence. 

“Visible packages are made to order for today’s self-service 
shopper. For example, we like to feature colorful, sparkling 
fruits and vegetables in glass, and we feel that as more and 
more of these items become available, they will meet with 
increasing favor from our customers.” 
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Prune suict 


Sunaglas 


COntainers 
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Attractive stock emerald green bottle like this 
with eye-catching label design makes a 
handsome salespackage for prune juice. 


Today’s self-service selling demands 
a self-selling package—GLASS! 


With the growth of self-service, packaging has become a more 
important sales tool than ever before. 


© Food products in self-service super markets are on their 
own—they no longer have the sales help of personal selling 
by clerks. That's why it’s so important for you to give your 
product the sales help of a sparkling glass container. 


Glass containers not only win impulse sales, they can affect 
brand loyalty and repeat sales. The housewife appreciates 
packages that are easy to pour from, easy to reseal, and that 
show at a glance how much product is on hand. In both the 
store and in use, the glass package is a salespackage. 


Qas CONTAINERS 


Tasos mana eee we ver ore 


SELL FOOD BY SIGHT 


OWENS-ILLINOIS GLASS COMPANY ° TOLEDO |, OHIO 
BRANCHES IN PRINCIPAL CITIES 


An easier package for the consumer to 
use is a natural stimulator of product 
consumption. (Photo courtesy of 


Penn Fruit Company) 
bi ae 
on if : 
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@ Since its introduction, Pfizer Citric 
Acid Anhydrous has been acclaimed by 


many of you for its labor and cost- 
saving features. 

Now you'll be glad to know—Citric 
Acid Anhydrous has been recognized by 
the U. S. Pharmacopoeia and our prod- 


uct will hereafter be called Pfizer Citric 
Acid U.S.P. Anhydrous. 


Pfizer will continue to sell Citric 
Acid U.S.P. Hydrous. The only differ- 
ence between the two products is that 
Citric Acid U.S.P. Hydrous contains 
8.58% water of crystallization while 
the anhydrous material contains none. 


Regardless of whether you’ve been 
using the anhydrous or hydrous prod- 
uct, be sure to specify Pfizer Citric Acid 
on your next order. 


CHAS. PFIZER & CO., INC. 


630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: 
Chicago, III.; San Francisco, Calif.; Vernon, Calif.; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Years 


FOOD PACKER 





French Jenkins R. E. Morse 


French Jenkins has been named chair 
man of the advisory board of La Choy 
Food Products, Archbold, Ohio. Edward 
M. Muldoon has been appointed to suc 
ceed Jenkins as general manager of the 
firm 


Dr. Roy E. Morse has been appointed 
director of research for the William J 
Stange Co., Chicago. 


Dorsey W. Edwards has been elected 
president of Hawaiian Fruit Packers, 
Ltd., a subsidiary of Stokely-Van Camp, 
Inc., in Kapaa, Kauai, Hawaii. He suc 
ceeds Randolph Crossley, who recently 
resigned, 


J. W. Pond is the new district sales man 
ager for the Atlanta district of 
Continental Can Co.'s fibre drum divi- 
sion, the company announces. 


sales 


Phillip T. Carmichael, former president 
and general manager of S & P Sales Co., 
was made executive secretary of Canned 
Salmon Inc., a new 
promotion for the 
dustry. 


group carrying on 
salmon canning in 


F. Richard Meyer IIL has been promoted 
to assistant to the president of Acme 
Steel Co. of Chicago. He replaces Christ- 
opher D. Norton, who was elected vice 
president of Acme Steel International Co. 
and Acme Steel Overseas Co., both Acme 
Steel Co. subsidiaries 


Dr. Lloyd A. Hall, technical director of 
The Griffith Laboratories, Inc., 
was elected chairman-elect of the Chi 
cago chapter, American Institute — of 
Chemists. 


Chicago, 


Clifford F. Evers has been appointed 
assistant to the technical services director 
of Ac’cent, according to an announce 
ment by the amino products division of 


International Minerals & Chemical Corp. 


Board of directors of the Clyde Kraut Co., 
Clyde, Ohio, has elected the following 
officers: Chairman of the board, W. M. 
Richards; president and general manager, 
Lewis E« White; vice-president, Dermont 
E. Fuller; and secretary-treasurer, Mrs. 
Imelda R. Curry. 
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People and Plants 


D. W. Edwards J. W. Pond 


James R. Johnson, formerly advertising 
manager for Campbell Soup Co.'s tomato 
juice, catsup, and Franco-American prod 
ucts, has joined Batten, Barton, Durstine 
& Osborn, Inc., New York, as account 


executive 


Ball Bros... Muncie. Ind.. 


consolidation of two 


announces the 
long-established 
Chicago cap and closure firms, the Aridor 
subsidiary of Ball Bros. Co. and General 
Cap and Closure Div. of the Jaques Mfg 
Co. Ball also announced its entrance into 
the plastic field with the acquisition of 
a majority interest in Kent Plastics Corp., 
Evansville, Ind 


Francis L. Mead, leading citric acid pro 
duction expert for Chas. Pfizer & Co., has 
retired 


Jonathan N. Harris, controller of Dewey 
& Almy Chemical Co. since 1931, is now 
consultant to the treasurer of the com 
Waldo W. Neikirk, formerly assis 
appointed 


pany 
tant treasurer has been 


controller 


estimated at $100,000) was 
caused by a fire which swept through 
Cass County Canning Co. of Atlanta, Tex 
The Mississippi Valley Canning Co. plant 
at Osceola. Ark. was destroved by fire 


Damage 


recently 


Breyer Ice Cream Co. of Philadelphia 
has leased al troze 1 food processing plant 


at Celina, Tenn 


H. M. Greer has been promote d to South 
western regional manager for the H. | 
Heinz Co. 


National Can Corp. announced its pur 
chase of the complete can manufacturing 
facilities of the Standard Oil Co. of Ohio 


Fred W. Fraley has retired as a_ vice 
Diamond Alkali Co. Dia 
mond’s new idiary, Belle Alkali Co 
of Belle, W. Va., William B. 


Beeson, Jr., their sales manager 


pre sident of 


named 


New director of agricultural research for 
Dow Chemical Co.’s Texas division; Dr. 


Robert W. Colby. 


P. Carmichael F. R. Meyer Il 


Construction of a $1,000,000 fish proc 
essing plant is beginning in Grand Bank 


Nfld. Tt will operate 


ind long-liners besides using the catch of 


a fleet of draggers 


shore fishermen 


Seabrook Farms Co., Bridgeton, N. J 
will issue 300,000 shares of participating 
stock in a new issue 


preference 


Norman W. Cedergreen, who recently re 
Pac k 


has formed 


signed from Cedergreen Frozen 
Corp. ot Bellingham, Wash., 
i frozen food sales re presentatives firm 
bearing his name, in Seattle 


Raymond J. Odiorne has been appointed 


manager of American Can Co.'s new 


can-making plant at Lemoyne, Pa 


Jack Melody has joined the sales staff of 
Dodge & Olcott, Inc. of New York City 


Frederick H. Leonhardt, former president 
Brothers Ine of New 
York, was elected to the newly-created 
office of chairman of the board. John H. 


Montgomery, who was first vice presi 


of Fritzsche 


dent, succeeds him as president. 


Another new fibre milk container manu 
facturing unit is being installed by Amer- 
ican Can Co. This one is going up in 
Stockton, Calif., and brings to 11 that 


type of unit owned by CanCo 


Wayne 
| 


midi 


Marks, formerly vice president 
controller of General Foods Corp 
has become a staff group vice president 
Another General Foods promotion: Ed- 
win W. Ebel has been made director of 


' 
idvertising and mer handising 


John F. McNamara has taken over active 
Pittsville 


management of the 


Co., Pittsville, Wis 


Canning 


Law rence Pac king ( 0., Ir of \ ineland 
N. J., has acquired all property of Ni 
Wilson, N. J. and 


vill start operation with the tomato sea 


iwara Preserving Co 


on 


Walter E. Paller, vice president of 
Mifflin County Packing Co., Reedsville, 
Pa., died recently in a hunting accident 
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Take the simple word, * Ability.” When a supplier has 
that—plus enterprise and foresight—it becomes an even 


more important word: ** Availability.” 


Time after time, since the turn of the century, manu- 
facturers have come to Canco wanting new and different 
types of packages for new and diflerent types of products. 


Time after time . . . we've been ready with the answer. 


For Canco doesn’t wait to be asked. We are constantly 
striving to improve the methods and materials we use to 
help customers and prospective customers market ther 


products more profitably. 


In short. no other organization can match Canco’s 


eg [ OU want combination of people, conveniéntly located plants, re- 
one 


search, technical assistance, delivery service, quality and 
experience. Asa result, you get whaf you want... where 


you want it. and when! 


That’s why it’s just plain common sense to 


Go first to the people who are first! 


AMERICAN 


« Where you want it... CAN 
COMPANY 


= 


New York, Chicago, San Francisco; Hamilton, Canada 


and when! 


The Sanitary Can—perfected by Canco—made 
commercial canning of fruits and vegetables pos- 


sible ; revolutionized the grocery business ; helped 


raise the national level of nutrition and health. 


Through the years, constant Canco pioncer- 
ing and cooperation with the canning industry 
have brought forth widespread process and prod- 
uct improvement—opening new markets for can- 


ned foods of al! kinds. 
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CUT CASING CC 


STOP PROD 


1) 


Bead-to-Bead Contact 
Eliminates Can Dents and Damage 


Cans enter the machine upright, move smoothly 
along woven wire belt, and are gently trans- 
ferred to the case. No rolling—no damaging 
impacts. 


name Flexible 

casee Take-away Conveyor 
; a Choice of take-away in 
‘ CT JJ any direction from the 


caser, for most efficient 
flow-line. 


alee 
O_ts O 
Get the FACTS Today! 


New descriptive Non- 
Shock Caser bulletin 
gives full information. 
Write for your copy, 
or call your nearest 
FMC representative. 


—WITH A NEW 
HIGH-SPEED AUTOMATIC 
INC NON-SHOCK CASER 


The model 3 FMC Non-Shock Caser introduces a completely 
new method of casing cans. It is specially designed to cut casing 
costs through automatic, high-speed operation. Operator sim- 
ply slips case over the chute—the caser does the rest, at speeds 
up to 1200 cases per hour! Damaging impact to cans, labels and 
tender products is completely eliminated. Even with its un- 
matched capacity, this machine moves individual cans slowly 
and gently, with contact limited to the beads. These compact, 
flexible machines handle all can sizes up to 301 diameter in.4 x 6 
packs, and up to 603 diameter in 3x4 packs. Get the facts today 
on this performance proved FMC Caser. For a machine of lower 
capacity, inquire about the FMC-Kyler Caser line. 


oy FOOD MACHINERY AND CHEMICAL CORPORATION 


la A 
Key lo Saga a 
po ov ml 


Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE 6, CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 
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A For the Food & Beverage Packer P* ¢ 


GLASS CONTAINERS WITH SHELF APPEAL = sexta ! 
ed 


A For the Cosmetic Packer _ 


BEAUTY WITHOUT TO SELL BEAUTY WITHIN © 


A For the Pharmaceutical Trade « ammens’ 


GLISTENING WHITE GOODWILL BUILDERS 


THEY PROTECT AND SELL 


A For Capping every Container Gg 


HAZEL-ATLAS GLASS COMPANY, waeeune, west vircinia 





out of Cmauiad Langue Lion Marifictdi tbtd 


“love em" 


These delicious fresh-flavor Fruit’ Drinks and 


Nectars are among the many fine, wholesome 
products packed by the FRUITCREST CORP. of 
Brooklyn, N.Y. Enjoy them cool and refreshing 
by helping yourself at refrigerated vending machines. 
Take them home from the “juices” section of grocery 
departments in retail and chain stores. 

CROWN stands behind the successful packing of 
FRUITCREST Fruit Drinks and Nectars by supplying 
all-around service as well as attractively lithographed 
6-027. Cans. 

Crown Sales and Service Men are just as available 
to help you with “problem packs” as they are to 
provide cans and counsel for routine canning opera- 


tions. Call them in... any time. 


Crom Car 


PHILADELPHIA 


Division of 


CROWN CORK & SEAL COMPANY 


e Philadelphia, Chicago, Orlando, Baltimore, Neu 





ts smart to stick 
with 


47 
They serve you and food shoppers, too 


Canned or bottled products that go home 


with shoppers should have attractive, neat 


appearing labels. That's why so many 
; 


manufacturers look to Swift for lal veling 


adhesives. Swift's specialized adhesives 


provide a lasting bond for labels on bottles, 
And more! 


jars and cans. Swift has equally 


effective adhesives for many other uses. 


When you need adhesives, 
always remember—— 


Swift has years of specialized experience 


in adhesives production. 


Swift works with a_ broad 


quality raw materials. 


range of 


Swift has extensive adhesives manufactur- 
ing facilities ... distribution points from 


coast to Coast. 


Two adhesives 
for packaging operations 
£1485 pick-up gum handles easily on 


high-speed lines, doesn't stain and leaves no 
shiners. 


446-] lap paste and case seal — operates 
at high speeds, non-wrinkling and non-stain- 
ing, easy to use, and doesn't loosen up under 
moist conditions. 


Cal SWIFT faut 
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nal ¢ ranberry As 
iS 5 pick 
1 their canning operall 
are assured. 


“up Lum 


SWIFT & COMPANY 
Adhesive Pr cts Department 
Chicago 9, Illinois 
Please send your 100-lb. introductory trial 
185 pick-up gum 
£446-J lap end paste and case 
sted for use in our 
be returned for 


shiy ment of 


At the 


Ca 





Washington and You 


Robert Y. Kerr, Washington Editor 


“Methods of proving” price differences 


under Robinson-Patman were altered 


by the recent Supreme Court decision 


PT ¢ 


R-P, must dig up figures to justify charge 


fue Supreme Court, betore it quit 
took a crack at the 
Robinson-Patman Act, a 


for the summer 
venerable 
piece of legislation that’s been around 
so long a good many people associate 
it with the War Between the States. 

he court didn’t throw the law into 
the ash can, or anything like that: 
but the Justices agreed the text of the 
statute didn’t always hit where it 
looked and didn’t add up to what some 
administrative officials thought. Sev 
eral of its clauses seemed to be duller 
than a widow-woman’s ax. 

The Justices don’t traffic in such 
flowers of speech; at least not much 
They said the language was “infelic 
itous” and things like that. The ma 
jority of the court did get real tough 
and observed that “precision is not 
an outstanding characteristic” of this 
particular law. 

What the court did to the law is 
rather important to this industry, even 
though the ruling didn’t change any 
of the pains and penalties. The deci- 
sion had to do with methods of prot 
ing whether or not price differences 
are justified by the seller’s cost. dit 
ferences. Let’s come back to this point 
a little farther down the page. 

Whatever else it may be, the court’s 
ruling on section 2 (F) of the Rob 
inson-Patman Act is part of a contin 
uously emerging pattern in which 
Congress and the courts spell out 
more exactly the operation as well as 
the objectives of legislation aimed at 
the business community. Time was 
when Congress would set up a new 
agency, point out to it some suspicious 


16 


when charging price preferential under Sec. 2 (F) of 


if it can 


looking character, yell “sickum” and 
let nature take its course. Those davs 
seem to be gone 

Speaking of operations—legal oper 
ations, that is-you remember the 
court dec Ion mn the ( ardiff Case, The 
court recognized that the food-plant 
inspection law intended the Food and 
Drug people to make such inspections: 
hence the inspectors would need ac 
cess to the plants. There seemed to 
be no doubt about the intentions and 
objectives, but the methods written 
into the law were something else 
again. One section of the 
picked fights with another 
The law didn't have rhythm, couldn't 
scem to keep its mind on anything, 
and so the court sent the whole affair 
to the soap W rks. And when Con 
gress started fixing up a new inspec 
tion law 


statute 


section. 


the study was given chiefly 
to spelling out operational methods 


for the inspectors to follow 


Who's confused? 


\ little while ago the court was 
asked to rule in regard to price ad 
justments in the meeting of honest 
competition. The law that was being 
questioned had been enacted, as we 
understand it, to keep a big concern 
with widespread outlets from destroy 
ing a small competitor, with but local 
outlets, by cutting prices in the little 
fellow’s territory, The law directed 
that a distributor—say a wholesaler 
who sold goods of a certain kind in 


certain quantities and at certain prices 


to a customer in a certain category 

are you still with us?—must charge 
this same price to all customers in the 
aforementioned category et cetera. all 
the way back to the beginning of this 
sentence. Or words to that general 
effect. This allowed for those factors 
that changed distributing costs. If a 
bought in large enough 
quantities to reduce the margin of sell- 
ing and delivery costs, he’d be en 
titled to a lower price, as would all 
other customers buying in the same 
quantities. 


custome! 


But a new question was put up to 
the court. Distributor A is located 
halfway, on a straight line, between 
Wholesaler X and Wholesaler Y, The 
tivo wholesale touch or 
overlap at Distributor A’s town. The 
established X prices are higher than 
the established Y prices. The question 
put up to the court was whether X 
may meet Y's prices in A’s town with 
out meeting those figures in other 
towns where Y competition isn’t pres 
ent. The court indicates that he may 


do so; provided he does it “in good 


territories 


faith” to meet established competitive 
prices and not just to start a fight. 
This is the other side of the medal. 
The law doesn’t let a big competitor 
ruin a little one by reducing prices 
in the latter’s territory and nowhere 
else. Now the court savs the little 
fellow can’t harass the big one by 
cutting prices in his own small area 
and forcing the big competitor either 
locally but 
everywhere in his bigger territory, o1 
else get out of the little fellow’s baili 
wick. The big boy at present simply 
meets the cut prices in their own lo 


to meet them, not only 


cality. We guess this is oversimplified; 
but it’s something like that. 


Controversial 2 (F) 


This brings us around to the spe 
cial section—2 (F)—of Robinson-Pat 
man. Here we encounter the buver 
who in some way or other puts the 
slug on the seller. This section pro 
hibits any person from knowingly in 
ducing or receiving an unlawful price 
discrimination. A rough example: Two 
retailers in the same town buv the 
same kind and quantity of goods 
from the same wholesaler. One of 
them wangles a lower price than the 
other gets. If the first one knows he’s 
getting an unlawful price discrimina 
tion, even if he claims his lower 
price is merely the result of shrewd 
buving, he’s in wrong with Uncle. 

It seems this section had never be 
fore been construed by the court. The 
point at issue was not the illegality 


of this kind of price discrimination. 


(Continued on page 40) 


FOOD PACKER 





yy . 


UT of spice flavor... 


Laboratory Control Assures 
Predictable Flavor Quality in 


SOLUBLIZED 
SEASONINGS 


Now, vou can improve the taste of your products 
with the smooth, mellow blend of controlled spice 
flavors in SOLUBLIZED SEASONINGS. Griffith 
chemists maintain a new high standard of poten 
cy, purity and uniformity in each extractive — by 
an exclusive extraction process® developed by 


Griffith research 


With each spice extractive always of uniform 
quality, blending is a laboratory science that 
assures flavor control for users of SOLUBLIZED 
SEASONINGS That’s a big sales advantage 


*Patented and : Oat. aS worth looking into — today. 
Patents Pending ; fe 


The 


GRIFFITH 


LABORATORIES, Inc. 


CHICAGO 9, 1415 W. 37th St. * NEWARK 5, 37 Empire St. « LOS ANGELES 58, 4900 Gifford Ave. « TORONTO 2, 115 George St. 
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Let us measure you three ways for 


hand-tailored food can service 


When you name Continental your supplier of cans, we treat you as if you were our 
only customer. We hand-tailor our deliveries, research and engineering to your par- 
ticular needs. We do our level best to do things your way. If you’d like this kind of 


service, why not call in a Continental man today. 


DELIVERY. Continental makes more than RESEARCH. The services of a superior ENGINEERING. Continental package ma- 
250 standard sizes and styles of packers central laboratory and conveniently lo- chinery experts are always on call to help 
cans. They're shipped fast from plants in cated field laboratories are always avail- set up packing lines for customers, super- 
or near every food-growing section of the able to help customers solve processing vise preventive maintenance, and suggest 
United States. and packaging problems. ways to reduce costs. 


CONTINENTAL CAN COMPANY 


CONTINENTAL CAN BUILDING , ot 
100 EAST 42ND STREET * NEW YORK 17, N., Y. TRLOR- MA cf 


Ni) 
E Weta 
Eastern Div.: 100 E. 42nd St., New York 17 © Central Div.: 135 So. La Salie St., Chicago 3 © Pacific Div.: Russ Building, San Francisco 4 
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FREEZING 


BETWEEN THE LINES 


groups recently. Mrs. Lewis accepts the awards from R. G. Stolz, presi 
dent of the men’s group, and Josephine Hickey, 


Bedford Products cele- 
brates 20th anniversary 


As a feature of the 20th anniversary 
of the founding of Bedford Products, 
Inc., Dunkirk, N. Y., the sixth annual 
sales meeting of the company was 
held recently at the Shorewood Coun 
try Club of Dunkirk. Hosts for the 
two-day sales meeting, which brought 
together the entire brokerage organiza- 
tion of the company were Fred W. 
Bedford Sr., chairman of the board 
of directors of the company; Buell 
Bedford, president; and Fred W. Bed- 
ford Jr., sales manager. 

An unusual aspect of this company’s 
opel tions 1s the closely knit brokers’ 
organization which re presents it. Bed 
ford brokers several years ago formed 
the Bedford Club, and 
tive group of these brokers, acting as 


representa- 


an advisory committee, meets periodi 
cally with officers of the company to 
discuss sales plans and other matters 
relating to sales activities of brokers. 
John T. Farris of A. 


Thomas Farris & 
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Photo by Ad 
GARTER AND BRASS HAT: Tillie Lewis (center), 
Products, Stockton, Calif., receives the Order of Brass Hats from the year” at the recent 
St. Louis Advertising Club and the Order of the Purple Garter from the 
Women’s Advertising Club of St. Louis at a joint meeting of the two 


president of Flotill 


women’s president of 3 girls 


Son, manufacturers 
Mt. Vernon, N. 
Bedford Club for the coming year 
Bedford Products, Ine., packs and dis 
vell-known Bedford 
Brand line of fruit jellies and pre 


representatives ol 
is president of the 


tributes the 


serves, aS well iS Bedford concen 


trated grape juice 


NAFFP issues bulletin 


The National Association of Frozen 
Food Packers has distributed more 
than 100,000 copies of a bulletin deal 
ing with the protection Of frozen 
foods. According to Secretary Law 
rence S. Marti 
pared ifter survevs had shown that 
by far the most 
of frozen foods 


the bulletin was pre 


trouble with quality 
uld be traced back 
to mishandlit mewhere along the 
distribution | The bulletin has 
been sent t uper markets, frozen 
food packer id some trade associa 
tions, Sate 


copy in each of its retail stores 


Stores has placed a 


GROCER ‘FATHER OF THE YEAR 
grocer from Beaumont, Texas, was selected as 
National Association of Retail Grocers annual 
Above, Geo. Vail, poultry product manager for 
Birds Eye Div. of General Foods, presents Mr. Adams with the Birds Eye 


award—a handsome wrist watch and a special scroll. Winner is father 


meeting in Chicago 


George T. Adams Jr., (right) retail 
Grocer father of the 


The chief problem in handling fro 
zen foods is their storage at zero or 
lower temperatures all along the line, 
It tells all in 
parties where to look for 


it says in the bulletin 
terested 


trouble and what to do about it. 


USDA studying changes 
in pea grades 

U. S 
Grading Service representatives have 


Department of Agriculture 


been conferring with pea canners 
throughout the country, including 
Wisconsin, during the past few weeks 


regarding the suitability of 


present 
trade standards for canned peas, a 
cording to the Wisconsin Canners As 
sociation. Particular points under study 
ire these | 
hould some sediment, as distinguished 


Clearness of liquor; 


allowed in’ the 


highest classification; (2) 


trom cloudine ss be 
absence of 
should tolerances for loose 


kins be changed; should any tolerance 


detects 


he established for harmless extraneous 
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PENNSYLVANIA’S GOVERNOR John S. Fine (left) accepts plaque con 
taining the 25 billionth can for the packing of Pennsylvania food and 
industrial products, opening the observance of Pennsylvania Canning 
Industries week (June 21-27). With the Governor are (left to right) 
Dr. Lyman E. Jackson, agricultural dean, Penn State College; Miss 
Celeste K. McDermott, Canning Industries Week queen; A. Reed Hayes, 
president of Penn. Canners Association, and S. D. Arms, Atlantic Divi 
sion of American Can Co., who presented the plaque to the governor 


n/a 


VIRGINIA’S GOVERNOR John S. Battle (center) accepts the 200 mil- 
lionth case of food packed in Virginia since the fruit and vegetable 
canning industry was established there in 1867. Historic case con- 
tains choice Virginia tomatoes. From left to right are: S. G. Wimmer, 
Christiansburg, president of the Virginia Canners Association, Robert 
B. Thompson, manager of manufacture, Atlantic Division, American 
Can Co.; H. B. Blalock, president of Virginia Farm Bureau Federa- 
tion; and Earl Shiflett, deputy master of the Virginia State Grange 


vegetable in grade A (fancy); and (3) 
maturity; should any change be made 
in the brine tests for sweets including 
size five and larger 


Chemical industry 
described 


The Manufacturing Chemists Asso 
ciation, in a comprehensive and well- 
done “Facts Book,” has outlined the 
significant and important part chem 
icals play in America’s industry today. 


The book deseribes the “growth to 


rank of basic industry and also re 


views the reasons for this rapid 
growth, Discussed in detail are rea 
sons Why the chemical industry is a 
dynamic factor in creating new indus 
tries and new jobs, results of basic 
chemical research, and the 


humanitarian 


many 
ways chemicals have 
benefited mankind. Copies are avail 
able from the Association at 15th & H 
Streets, N. W., Washington 5, D. C. 


Grapes need fed 


Grapes in Ohio’s commercial vine 
yards are suffering from a lack of six 
essential plant nutrients, according to 
a survey made by J. M. Beattie, horti 
culturist at) the Ohio Agricultural 
Experiment Station. The results of 
analyses of 83 leaf samples from Con 
cord vines at 56 vineyards in the state 
show that about 38 percent had = so 
low a level of nitrogen that growers 
could expect higher vields by apply 
ing nitrogen fertilizer, On the same 
basis, 40 percent would respond to 
applications of phosphorus; 60 percent 
to: potassium, 54 percent to calcium; 
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14 percent to magnesium; and eight 


percent to manganese. 


Lee Noble heads new 
Tri-State Society 


Lee W. Noble (center, above), the 
Lee W. Noble Co., Preston, Md., was 
elected president of the newly organ 
ized Tri-State Society, an organization 
put into being to “further social func 
tions and good fellowship” within the 
food processing industry of Delaware, 
Maryland, New Jersey, and neighbor- 
ing areas served by the Tri-State 
Packers Association, Inc. Membership 
is open to all industry representatives 
including canners, brokers, and sup- 
pliers. 

Society vice-president is John T, 
Harrison (lett, above), Harrison Bro- 
kerage Co., Tilghman Island, Md.; 
and John W. Rue (right) of the Tri 
State Association is secretary-treasurer 


of the Society. Kenneth W. Diehl, Na- 


tional Can Corp., Baltimore, was also 
elected a vice-president. 

Governing committee members also 
elected by the nearly 200 Tri-Staters 
present at the organizational meeting 
were: G. A. Draper III, Draper 
Brothers, Inc.; Paul J. Ritter, P. J. 
Ritter Co.; Charles W. St. Clair, D. E. 
Foote & Co., Baltimore; Chas. Shafer, 
J. Fred Shafer Co., Baltimore; and 
Tom McLay, Tom McLay Co., Port 
Deposit, Maryland. 

Activities that will fall within the 
Society's orbit are supplemental social 
events held in conjunction with vari 
ous Tri-State Association meetings and 
annual convention, occasional lunch 
eons or dinners keyed to tours of can 
neries, frozen food plants, can 
factories, label houses, box plants, 
glass factories, and machinery fac 
tories, and possibly fishing trips or 
other outings. 


Texas convention 


The annual convention of the Texas 
Canners Association will be held in 
Casa de Palmas Hotel, McAllen, Tex 
as, October 26, 1953. Convention busi- 
ness and entertainment program will 
later, according to 
J. Overby Smith, association executive 


be announced 


secretary. 


CM & SA secretary moves 


W. D. Lewis, secretary of the Can 
ning Machinery & Supplies Associa 
tion, announces that he has moved his 
office to Washington, D. C. from Bat- 
tle Creek, Mich. The new address is: 
P. O. Box 5926, Washington 14, D. C, 
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Glasspacking and Canning 


— 


Here’s the high-speed Pfaudler filler and American Can Co. closing ma Thirty-two ounce glass containers of apple juice are cooled quickly 
chine in action on six-ounce cans of apple juice at the Blue Ridge plant Methodical cooling is important quality control feature in this plant 


Blue Ridge assures quality 


through 7-point program 


Virginia Co-op processes apple juice in tin 


% glass in continuous, controlled operation 


smaller in size (and for that reason 
would) bring a lower price on the 
fresh market) is processed into ippl 
Pulp is wrapped in nylon press cloths preparatory to extracting juice penne Thus, the cooperative operates 
in high-pressure Farquhar press. QC technologist prefers nylon cloth to provide growers with a higher in 
because they are light in weight and easy to clean come from smaller-size fruit than 
T : . wo tl ase if it were sold as 
THe Buur Ripce Frurr Growers containers are inspected visually for uld be the case 


Co-operative, located at Sperryville, presence of cardboard slivers or other t fresh product Robert S. Graves, a 


Virginia, in the shadow of the famed foreign material well known apple grower in Virginia 
Skyline Drive, maintains continuous In addition, Irvin R. Kilby, produc 
high quality in its processed apple tion manager and quality control tech 
juice through a rigid quality control nologist, checks samples in — the 
program that emphasizes the follow laboratory frequently for vacuum 
ing tactors: temperature to determine whether 

(1) The use of fresh, sound, mature cooling is complete), fill, acid content, 


and the nation, is president of the 
cooperative and H. B. Wood is gen 
eral manager of the processing plant 
Most of the grower-members whe 
own the cooperative are members of 
the Appalachian Apple Service 


- ‘ Incoming wles for processing are 
fruit, free trom all rot and worm soluble solids ascorbic acid content EE ee | 


damage, one and one-half inches and if fortified, and flavor, 
up in size; (2) easy-to-clean nylon Blue Ridge is a true farmers co 


cloths are used for pressing out the operative and is organized under the 


weighed and then dumped by variety 
into 300-bushel ¢ pacity bins. From 
these bins the different varieties are 
blended insofar as possible so that the 


uice; (3) all processing equipment federal laws for cooperatives. It. i 
I 6 uty I - finished juice will meet the high stand 


and pipe lines are stainless steel; (4) owned by about 40 grower-members 
ids of flavor preferred by the con 


temperature of the juice during proc who also own a fresh-fruit packing 
essing is carefully controlled auto house adjacent to the — processing 
matically; (5) closures are inspected plant. Apples that meet the size and 


sume! The fruit) then passes Over 


ipple graders where fruit less than 


one and one-half inches in diameter 
many times during the working day appearance requirements of the fresh 


for seam or crown condition; (6) cool trade are irketed through — the 
ing is done methodically and is con tresh-fruit packing organization. Fruit 


tinuously checked; and (7) glass that is of just as high quality but Continued on page 34) 


i ted out. Next, the fruit goes over 


plant-made inspection rollers — that 
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Glasspacking 


CHARLES GULDEN 
FOUNDER 
This photograph of the plant of Charles Gulden, Inc., 


Charles Gulden, 
Albert 


taken in 1883, has been altered by the 
founder of the well-known mustard firm, 


Here is a photograph of Charles Gulden, 
founder of Charles Gulden, Inc., N. Y. manu 
facturers of mustards for the past 90 years 


artist is shown wearing a silk hat 


and a Prince Artist added Frank Gulden Ill, the small boy with his foot on the step 


er 


fy 


The Uris Wi stirn P\epopy Pre Gulden Co. has manufactured 


ELIZABETH STREFY 


mustard in New York for 90 years 


Four generations of Guldens have guided this pioneer 


Here is the 
of the first 
Company, 


and 


mustard by the 


to be one 
Mus 
Gulden, 

1862 


original bill believed 


sales of Union 
predecessor of Charles 


February 18, 


tard 


Incorporated. Bill is dated 


but 
rest assured he will pay you every 


‘CHARLIE HASN'T GOT A) CEN'T, 
thing he ever owes.’ 

These words were spoken more than 
90 years ago in reply to an inquiry 
regarding the Charles Gul 
den, Sr., of Charles Gulden, 


Inc., New York mustard manufacturer. 


credit of 
founder 
During all the years since, as one 
generation of Guldens has succeeded 
the other in the conduct of the busi 
ness, the company has endeavored to 
merit this reputation for integrity and 
for quality products. 

Born on Delancey St., New York 
Sept. 23, 1843, ¢ harles Gulden at 15 
was working as an the 
Old Tiffany building then located at 
Broadway near Spring St. His first ex 


engraver in 


perience in the preparation and manu- 
facture of prepared mustard was with 
his uncle George C. Niessen, owne1 
of the Union Mustard Mills, when he 


was 17, 


22 


firm to the prominent position it holds today 


In 1863 at the age of 20, Charles 
enlisted in the Washington Grays, a 
crack New York regiment. of 
days, which was held in reserve at 


those 


Gettysburg but did not see action be 
cause it was called back to New York 
to quell the draft riots. After being 
the army he went 
back to work for his uncle in the mus 
tard mills. 


discharged from 


An original sales slip dated Feb. 
18, 1862, that Charles’ first 
experience in the mustard business was 
with his uncle’s firm which was lo 
cated at No. 63 Elizabeth St. Believed 
to be one of the first sales of this com 
the that the 
purchaser was “Mr. Hasard” and the 


verifies 


pany, statement shows 
charge was $12 for one gross of Union 
mustard plus 60 cents for three bales 
and packing. 

Manufacturers of regular and yellow 
mustard, the Gulden firm traces its 


origin back to Jacob Gulden, father of 


Charles, who operated a mustard plant 
in Prince Street, New York. Reminis- 
cences of Robert Gulden, son of Jacob, 
which were written in 1931 recount 
that when the father came home eve- 
nings from work he always brought 
with him a pungent aroma of vinegar 
and mustard, While mustard was one 
of the items produced, principal busi- 
ness was tomato canning, fermented 
catsup, canned fruits and oysters. 

A partnership agreement dated Nov. 
19, 1864, provided for the setting up 
of a mustard business first known as 
the Excelsior Mustard Co, which was 
the fore-runner of the Gulden firms. 
Parties to the agreement were Jacob 
Gulden, Benjamin C. Paddock, Charles 
Fowler, and Uriah H, Dudley. 

Three years later Charles Gulden 
branched out for himself. His capital 
being very limited, the equipment was 
necessarily very modest in the begin 
ning but with enterprising effort and 
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loyal devotion to the highest business 
principles, Charles Gulden built his 
business over a period of years rely- 
ing on word of mouth advertising. 

It was in 1891 that Charles Gulden, 
Jr., took over the management of the 
business for his father. He, too, was 
untiring in his devotion to the ideals 
which Charles Gulden, Sr., had always 
maintained, 

On his death in 1911, he was suc 
ceeded by Frank Gulden, another son 
of Charles, Sr., who injected new life 
and energy into the business by intro 
ducing modern mechandising meth- 
ods, Through his foresight, the first 
real advertising appropriation was put 
into effect. 

The business was incorporated and 
became known as Charles Gulden, 
Inc., in August 1916. Each year has 
seen the company’s advertising bud- 
get increased and each year the busi- 
ness increased proportionately, 

Frank Gulden, Sr., retired in 1934 
and the presidency of the company 
was placed in the hands of Frank 
Gulden, Jr., who now heads the com- 
pany, and represents the fourth gen 
eration of Guldens to carry on the 
business. Charles Gulden, HI, is vice 
president. 

During all these years, efforts have 
been made to maintain the quality of 
the product and at the same time 
install and improve manufacturing 
procedures and packaging lines. The 
company’s product won the Blue Rib 
bon at the Chicago World’s Fair in 
1893 and at the World’s Columbian 
Exposition in 1900. 

Producing mustard in the early days 
was what Robert Gulden called “some 
crying job” as mustard was dipped 
from one tank to another. Jacob sub 
stituted pumps and a grinding method 
employing mill stones imported from 
France, 

Influence of the old World and the 
feeling that only imported products 
were supposed to be good is seen in 


7") 
Ne 


This over-all picture of the filling line at Charles Gulden, Inc. was taken at the capper looking 


toward the end of the line. Twin labelers and caser are visible 


the “frenchified” labels of that day. 
And so the company produced “Mou- 
“Moutarde Bordeau,” 
“Moutarde Surfine.”” and “Aux Fines 
Herbes.” 
Methods of 


crude in those pioneer days. Since all 


tarde Imperial 


bottling were very 


bottles were hand blown, hardly any 
two were alike in height or size of 
opening, They were lopsided, light on 
heavy, and some had pin holes and 
cracks. 

The filling operation consisted of 
lining up six bottles abreast. A sort 
of watering can, holding one and one 
half gallons, and equipped with a very 
short spout, was the filler. 

Robert Gulden reported that it re 
quired some dexterity to fill the bottles 
Straight 


grain corks were used in connection 


without smearing them up 


with a circle of dried weasand (a kind 
of skin or bladder used for eneasing 
bologna. ) 

These we isands were purchased 


from a special dealer and had to be 


This view shows the change in packaging that has taken place through the years at the Gulden 
plant. At left is the first package which had a spoon attached. Right, packages now used 
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treed from fat 


out in circles on a block of lignum vi 


| hey were ¢ hopped 


tae with a wooden mallet and a circu 
lar clie. 

The weasand circle and cork were 
forced into the neck of the bottle by 
t hand screw press. This procedure 
worked all right if the cork fitted pro 
perly but if it was too small, it went 
way down into the bottle, or if too 
large, the bottle would burst. 

After cleaning the bottles and cut 
ting off the protruding cork, they were 
capped with foil caps and labeled 
Capping was done either with a re 
volving machine or with a piece ot 


heavv. cord which required a certam 


knack 
Empty bottles were rec eived pac ked 
All mustard 


bottles were pac ked in wooden boxes 
1 
il 


in salt hay in large crates 
with sawdust. In those days, a man 
could pack about 60 boxes per day, a 
far cry from the automatic, high-speed 
lines of today 

In May 1883, the company moved 
into its 16-48 
Elizabeth St a six-storv building 
whi h had he en designe d by E Sniffin 


in architect. Jacob Gulden insisted on 


present quarters at 


very strong building, hence the 
thick walls, solid beams, and girders 

Che building was completed on the 
Brooklyn 
bridge and quite a party of Gulden 
folks viewed the 


from the roof 


of the opening of the 
fireworks at night 


At this time business was flourish 
ng Principal items other than mus 
tard were olives, ¢ ipers, cotton seed 
nil. « itsup ind) Warwickshire sauce 
It was about this time that E. C 
Ha ird he van packing 


Ketchup in unfermented 


Shrewsbury 
produc t 


(Continued on page 41) 





NEW OFFICERS 


gists, left 


Cia 


ident-elect; 


treasurer 


presiaent 


Quality Control 
Clinic 


the Institute of Food Technolo 
Berton S. Clark, Can 
Philip K. Bates, Carnation Co., pres 
and Aksel G 


of 


to right American 


Olsen, General Foods Co., 


Victor Conquest, Armour & Co. (right) receives 
Medal from George Brissey, Swift & Co., 
and chairman of the Chicago section of IFT. Ber 
nard E MIT, outgoing president of 


the looks on (center) 


Appert 


Proctor, and 


Institute, 


Institute of Food Technologists 
Boston meeting attended by 1,500 


Principles % practices of quality control discussed in 


more than 100 papers; nearly 


LEADING RESEARCHERS AND TECH 


NoLocists from science and industry 
presented more than 100 papers, many 
of them bearing directly on the food 
the 13th an 
nual meeting of the Institute of Food 
held Boston, June 
About 1,500 people registered. 


exhibited at the 


processing industry, at 


Pechnologists in 
21-25 
Forty-eight firms 
meeting. 

Of great interest to food processors 
the paper presented by J. W. 
Holmquist and L, FE. Clifcorn of the 
Continental  ¢ titled “Steam 
blanching of This work 


done in cooperation with a large pea 


Was 


an Co 
peas. was 


canner and an manufac 
to find out 
ol 


Previous 


equipment 
the 
blanching 


idvantages and 
with 


turer 
disadvantages 


steam research has shown 


that steam blanching of peas produc ed 
off-flavors the product 


in canned 


aa 


50 companies exhibited 


These flavors were described as viney 
or strong flavors, and were not present 
when peas were blanched in water. 
Holmquist reported that a one-minute 
wash prior to steam blanching in 75 
water containing 0.3 to 1 percent sod- 
ium hexametaphosphate was adequate 
to remove the viney flavor. From the 
standpoint of nutrient retention, after 
steam blanching there was at least a 
10-percent increase in ascorbic acid 
retention in the canned product, and 
significant the 

riboflavin content. 
Iwo other points of discussion by 
(1) 
sanitation 
steam-blanched peas had much lower 
than the water 


differences in niacin 


thiamine or 


From a bac 
viewpoint, 


the authors were: 
teriological or 


counts companion 


WILBURA. GOULD, PH.D. 


Ohio State University 


EDITOR 


MIT 
of 


Samuel C. Prescott, (left), receives a citation 
honoring him as the founders of the In 
stitute of Food Technologists and its first president. 
Bernard E outgoing IFT president, makes 


the 


one 


Proctor, 
presentation. 


blanched lots: and (2) 


content of the peas was higher for 


specific gravity 


the steam-blanched products. There 
fore, to get equivalent separation in 
the the salinity 
content would have to be adjusted to 


quality separators, 
get equivalent separation of “floaters 
sinkers” water 
blanching. The authors pointed out 
that the specific gravity would have 


and obtained by 


to be increased five to six degrees for 
steam-blanched peas. Obviously, this 
would depend on maturity and type 
of separation desired by the particu- 


lar packer. 


Describes Votator 

At the B. Bolanow 
ski of the Girdler Corp. spoke on 
heat 
essing in the food industry.” 


same SeSsSION, |. 


and proc- 
He dis 
cussed the Votator and application of 
this heat to continuous 
cooking, cooling, pasteurization, ster- 
ilization, crystallization, aerating, 
mixing, freezing, and extrusion of food 
products. His talk was well-illustrated. 

Speaking on “Flavor evaluation of 
canned peaches,” Sherman Leonard, 
University of California, said that the 


“Continuous transfer 


exchanger 


flavor of peaches depends on two fac- 
tors: (1) maturity of the peaches at 
time of harvest; and (2) canning tech- 
niques used. Leonard presented data 
a carefully controlled experiment 
with Halford and Gaume peaches that 
were sorted according to size and color 
and under controlled condi- 


on 


canned 
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tions. These data showed that the 
sugar-acid ratio plotted against the 
total acid content is the best index 
tor forecasting the flavor ot canned 
cling peaches. 

In the fruit and vegetable session, 
Wayne Ogle, University of Maryland, 
speaking on “Sampling procedures for 
grading of tomatoes,” concluded that 
the most economical sample for grad- 
ing purposes is made up of 10 toma- 
toes from 10° baskets. Obviously, a 
larger sample will give greater pre- 
cision and the sample size will depend 
on the size of the load. 

Amihud Kramer, also of the Uni 
versity of Maryland, speaking on the 
effect of application of heat on tomato 
juice color, pointed out that the color 
loss resulting from the application of 
heat to tomato juice was found to 
proceed in accordance with a standard 
equation. Kramer stated that the color 
loss as determined by the Hunter 
Color-Difference meter is a function of 
temperature, 


Ohio consistency studies 

R. B. Davis of the Ohio Agricultural 
Experiment Station summarized the 
results of his work on consistency 
measurements of tomato puree, and 


stated that since tomato puree does 


not show true viscosity, the Efflux- 
Tube viscometer and the Stormer 
considered to be 
measurements of apparent viscosity. 


Consistency 


viscosimeter are 


(flow) as measured by 
the Adams and Bostwick consisto- 
meters and apparent viscosity vary 
considerably at equivalent total solids 
content; therefore, consistency and 
apparent viscosity should be consid- 
ered as well as total solids and other 
factors of quality in grading tomato 
puree. Davis concluded that con- 
sistency of tomato puree should be 
measured in terms of flow and ap 
parent viscosity, and presented sta 
tistical data to verify this conclusion. 

A second paper on puree, titled “Ef- 
fect of added calcium chloride and 
sodium hexametaphosphate (Calgon) 
on the relative viscosity and pectin 
content of tomato puree,” and pre 
Peters of the 
Ohio Experiment Station can be sum- 
marized as follows: “Hot break and 
hot break Calgon treated purees con 
tained significantly more total pectin 
substances than puree prepared by 
cold break and cold break Calgon 
treated processes. Hot break puree ex- 


sented by Gordon L. 


hibited relative viscosities greater 
than hot break Calgon-treated. cold 
break, break Calgon 
treated puree. With added calcium, 


and or cold 


the relative Calgon treated lots in 
creased, while conventionally proc- 
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Thus, the tomato 
pulp manufacturer, if primarily inter 
ested in 


essed lots decreased 
viscosity of his product 
should manufacture tomato puree by 
the hot break process O1 hot break 
process with specific amounts of ad 
ded Calgon and calcium salts.” 

W. J. Hart Jr. of John H. Dulany 
& Son spoke on “Objective procedures 
for determining grades of raw, can 
ned, and frozen lima beans.” He de 
scribed an automatic sampling device 
for sampling lima beans at the viner 
and a device for eliminating trash 
from the samples so as to evaluate 
the samples for maturity with greate1 
precision by the use of the Kramer 
type shearpress instrument. Hart fun 
ther discussed the use of alcohol 
insoluble solids, specifie gravity, and 
color in evaluating the processed ma 
terial, 

D. B. Hand, New York State Agri 
cultural Experiment Station, presented 
a progress report on work of the food 
protection committee at the Chemi 
cals in Foods section of the IFT meet 
ing. He emphasized three areas that 
need attention from the standpoint 
of added chemicals in foods: (1) A 
need for increasing scope of tests on 
added chemicals; (2) full disclosure 
in scientific writings as to the use and 
safety of additives; and (3) that in 
dustry should draw up a list of ap 
proved additives. In addition, Hand 
stated that he believed the food in 
dustry should organize a board to 
champion the cause of technological 


progress. 


Fermentation section 

At the fermentation section, W. B 
Esselen and E. E 
ot Massachusetts 
“Thermal 


enzymes In 


Anderson, Univ. 
spoke on_ the 
inactivation of pectolytic 
pickles 


Thermal destruction data were pre 


ventine dill 
sented for pectin polygalacturonase 
in genuine dills which were obtained 
in the temperature range of 135-160 
F. Destruction of this enzyme is neces 
sary to prevent softening of pasteu 
ized genuine dills. Heat penetration 
gallon jars of 
genuine dills pasteurized at 180° F. 


data on quart and 


were also presented. 

D. D. Jones, J. L. Etchels, and 
R. J. Monroe described varietal tests 
on cucumbers for pickling that they 
Chirty 
. four-year period, were 


had conducted varieties, 
grown ove! 
evaluated for firmness, bloater con 
tent, length-t 
general ci mercial 


Marked  varictal 


shown ith 


diameter ratio, and for 
acceptability 
differences were 
mmercial ace ept ibility 
for pickling purposes 


J. H. Levinson and R, H, Vaughn 


Univ. of California, discussed the 
sources and types of micro-organisms 
associated with the softe ning of ter 
menting cucumbers. Vaughn said that 


! 
i large number organisms cause 


softening of the pectate gel, thus con 
tributing to softening of fermenting 
cucumbers. He described the use of a 
| 


sodium polyp ctate gel as a screening 
medium to survey the sources and 
tvpes of micro-organisms which might 
be associated with the sottening ot 
fermenting cucumbers. Over 90 per 
cent of all the pectinolytic cultures 
isolated were bacteria, predominantly 
of the genus Bacillus; the remainder 
were fungi, Field contamination was 
the primary source of softening organ 


ISTHS 


Pederson’s kraut studies 


©. S. Pederson and Margaret Al 
bury of the New York State Agricul 
tural Experiment Station talked on 
fermentation of sauerkraut as affected 
by salt and temperature. Pederson 
reported that the quality of kraut fer 
mented at 32° and 37° C. with normal 
salt content was inferior to kraut 
fermented at 19° and 22° C. This 
difference was very noticeable in color. 
Likewise, the color of kraut fermented 
at 22° C. with 3% 


poor and in at least one season’s pack 


percent salt) was 
developed i pinkish cast indicating 
abnormal veast growth Kraut packed 
with only one percent salt had a very 
light color, but it was very soft in 
texture Pederson used the tendero 
meter to objectively measure the firm 
ness of the kraut produced at varving 
temperatures and salt concentrations. 

Phirteen papers cl ling with vari 
ous aspects of fruit research were 
presented in the Fruit Products See 
tion, Among them was a presentation 
on “Observations on dried beverage 
bases from fruits” by Gordon Mae 
Kinney of the University of California 

In a discussion on citrus products 
H. S M idsen incl \ 1) D Ercole 
Birds Eve Div., General Foods Corp 
spoke on frozen concentrated citrus 
juices—co-packer quality control. Mad 
objective 


sen said that the tiltinniaete 


of quality control was giving good 
quality it the consumer level, and to 
ittain this 


were required on the part of all con 


fairmindedness and_ skill 


cerned. He also stated that quality 
control procedures must be well-plan 


ned and executed to be successful. 


Los Angeles in 1954 

The 1954 IFT convention will be 
held in Lo Angeles, and the 1955 
onvention is scheduled for Columbus 
Ohio 





Food qecholoei™> attention 





The problem of “browning” and flavor loss that 
every fruit packer knows has now been greatly re- 
duced. Latest research into the anti-oxidant proper- 
ties of lemon juice has revealed startlingly effective 
qualities heretofore unexplored. 

Lemon juice is a natural anti-oxidant. When used 
in processing, higher quality levels are obtained. 
The full flavor of your fruit is held and, in fact, 
sharpened, and the fruit also retains more of its 


natural color. Off-flavor development is retarded or 
completely eliminated. You'll be turning out a fin- 
ished product with flavor freshness. 

The secret of this newly-discovered superiority 
lies in the fact that when you use ExcHANGE Lemon 
Juices you get the full unrefined values of their citric 
and ascorbic acid content, pLUs the additional bene- 
fits found only in the natural, unprocessed fruit 
product. 


e Lemon juice contains natural bioflavonoid anti-oxidants for more effective preservative 


action. 


e Lemon juice is a buffered system which permits a great range of dilution. 


e Lemon juice has a low surface tension which accelerates penetration. 


e Lemon juice has a delicate aroma and subtle taste that improve all fruit flavors. 


And in addition ExcHancE Lemon Juice is cheaper 
to use than the anti-oxidant you’re now using! In 
solution, ounce for ounce, lemon juice is equally 
effective as anti-oxidants costing over twice as much! 

Use ExcHance Lemon Juice in just one produc- 
tion run and prove to yourself its superiority. Or 
write us for detailed analysis of its amazingly ef- 
fective anti-oxidant properties. 

EXCHANGE Lemon Juices are all made from fine 
lemons from the groves of sunny California. They 


Sunkist Growers 
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are packed four different ways for your production 

needs: 

EXCHANGE Single Strength Lemon Juice 
(with 1% benz.)—in barrels. 

EXCHANGE Single Strength Lemon Juice— 
pure—in gallon tins. 

CALEMONA Concentrated Lemon Juice— 
in gallon tins or barrels. 

CAL-GROVE Frozen Single Strength Lemon Juice— 
in gallon tins. 


PRODUCTS DEPARTMENT +* ONTARIO, CALIFORNIA 


400 West Madison Street, Chicago 6, Illinois 
99 Hudson Street, New York 13, N. Y. 
318 Cadiz Street, Dallas 2, Texos 





e Printing on corrugated shipping cases is redesigned to conform with 


new label 


Glass Co., 


design 


ECP tg 


CGN 


@Four specialty 


up in new label design 


bears old label 


Famous ‘Blue Label” specialty 


products get modern-design label 


‘The ‘Blue Label,”’ time-honored trademark of the old 


and established Curtice Brothers Company, is brought 


up to date with a new and eye-appealing label 


Tue “Bove Lape.” TRADEMARK on 
Curtice Brothers products is a time 
honored svimbol ol ath old, established 
company. This Rochester, New York 
firm, which has been packing a variety 
vegetables and condiments 
1952 to re 


vamp the labels for its specialty line 


of truits 
for 85 years, decided in 
as distinguished from the regular Cun 
tice line of processed foods, 

In the past Curtice Brothers special 
ty food items have carried the same 
label design as all other Curtice prod 
ucts. The need was for an identifying 
label that tied in the whole specialty 
line as a unit, was easily distinguished 
from the regular Blue Label design, 
and yet established a family relation 
ship with all products bearing the 
Blue Label name. The new label now 
appearing on Curtice specialty items 
does just that. 

Curtice worked with B. 
Dwight Fuerst, chief package designer 
for Owens-Illinois Glass Co., 


Brothers 
to plan 
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a label that would best bring out the 
famous Blue Label name. To accom 
plish this, two shades of blue were 
used predominantly, The overall de- 
sign includes a picture of al label ith 
dark blue on the product label, which 
is a lighter blue. “The dark blue label 
appears to be affixed, which fulfils 
the fundamental concept of a label,” 
Mr. Fuerst said, 

To carry this illusion further, a pin 
appears to be holding the dark blue 
label in place, The new design, larger 
than the old, helps in the proper ar 
rangement of the elements, according 
to Mr. Fuerst. “Also,” he said, “the 
product illustration lends color to the 
label while at the same time creating 
both appetite and eve appeal for the 
shopper.” 

The white space gives good balance 
of color as well as a clean, wholesome 
appearance. Bold areas of color, such 
as the red blue label 


patches on a white background, rather 


tomato and 


Shipping 


have excellent promotional possibilities in store displays 


items of Curtice Brothers, 


cases, manufactured by Owens-Illinois 


Rochester, N. Y., dressed 


created for this line. Ketchup bottle (left) 


Narrow band on beet jars permits visual inspection 


than scattered color over a wide area, 
help to preserve the uncluttered ap- 
pearance of the label and enable it 
to attract hold attention. Bold, 
modified Roman lettering is used with 
that is 


and 
colors in reverse white on a 
blue background. 

The basie design on all new spe 
labels is the same, thus estab- 
linking the 
Estab- 
lishing a family relationship with other 


cialty 


lishing continuity and 


entire line together as a unit. 


products bearing the Curtice name 
was accomplished in) two principal 
ways: through emphasis on the Blue 
Label trademark; 
dominance of the blue color in both 
specialty and regular Curtice products, 

At present the specialty family is 
14-ounce Blue Label 
ketchup, 26-ounce tomato juice cock 
tail, eight and 16-ounce sliced pickled 


and through pre 


made up of 


beets, 16-ounce harvard beets, eight 
ounce and No. 303 cream style suc- 
cotash with green lima beans, and No. 
303 


manufactures the bottles and jars for 


stewed tomatoes. Owens-Illinois 
these products; closures are by White 
Litho 
graph Corp. supplies the labels. 
Oldest of this specialty line is ket 
chup. As a matter of record, this was 
one of the first ketchups to be made 
available to the public through the 
retail store. Introduced more than 80 


Cap Co.; and Stecher-Traung 


vears ago, the product spread from a 
local market to one of national scope 


(Continued on page 34) 
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The RIGHT salt 
for your operation 


ORTON 


for all your 
cannin§ salt needs 


Whatever your salt requirements are in your 
canning operation, Morton can fill them 
promptly and economically ... from a com- 
plete line of high grade canning salts available 
from 9 strategically located plants. 

These specialized canning salts include 
Morton 999, a high purity salt; Morton H. G. 
Granulated, a screened, high grade, evapo- 
rated salt of improved purity, controlled qual- 
ity and uniformity; Morton K. D. Granulated, 
a superior quality of evaporated salt; and 
Morton Rock Salt. A Morton Consulting Engi- 
neer will be glad to recommend the salt best 
suited for your needs. 


The RIGHT salting method 
for your plant 


A 


Salt Tablet Depositor 


Deposits one tablet in cach can 
at high speeds with never-fail 
accuracy. The tablet depositor 
enables the canner to get the 
exact amount of salt, or other 
made-to-order mixtures, into 
each and every can 


Bulk Salter 

For precision salting of canned 
foods by the economical bulk 
method. Designed for either 
plant-blended mixtures or quick- 
dissolving Morton Salt. Buying 
sale in bags and dispensing ac- 
curately metered amounts into 
each can with the Bulk Salter 
saves real money. 


“@e CCC eeeeeeeeeeeeeeeeeFeeeeeeeeeeeeeeeee ® 


Brinemoaker 

Delivers up to 800 gals. of clear, 
fully saturated brine per hour, 
using the type of salt that is 
most economical or best suited 
for each plant. Saves labor 
brine can be pumped under pres- 
sure from ground floor to upper 
levels. 


| would like more information on: 


Morton Canning Salt 


The Brinemaket 


The Bulk Salter 


MORTON SALT COMPANY 
Industrial Division 
Dept. CS-3, 120 S. LaSalle St. 
Chicago 3, Illinois 


The Salt Tablet I Jepositor 


Name and Title 


eeeeeeveeeeoseeeeeeeee ee ee ee 
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Canner's Acreage 


Ovotran Wettable being sprayed for mite con- 
trol in a California fruit orchard. 


New miticide approved 


in California 


OvoTRAN WETTABLE, A NEW MITI 
cipe, has been approved for use in 
California on apple and pear trees, 
the Dow Chemical Co., manufacturers 
of the new product, announced. De- 
veloped by Dow research chemists 
and entomologists, this new product 
is an extremely fine, wettable powder 
containing 50° percent p-chloropheny| 
p-chlorobenzenesulfonate. The chem 
ical has been known as K-6451. 

Here are some of its advantages: 
Outstanding destructive action to the 
egg stage; in fact, Ovotran Wettable 
is more effective as an ovicide than 
as an adulticide. It has a Jong residual 
eftect and depending on dosage and 
factors, it will kill mites fo 
several weeks after application. The 
new product has low toxicity to ani- 
mals, as well as to parasites and 


other 


predators of crop pests and_ insect 
have the 
combining chemical 


pollenizers. Growers now 
opportunity — of 
and biological control in one opera 
tion, with no hazard to the operator. 
It controls most Tetranychid species 
of mites, including citrus red mite 
(purple mite), European red mite, 
two-spotted spider mite, Pacific mite, 
spruce mite, oak mite, and Southern 
red mite. Another desirable quality is 
its chemical compatibility with other 
pesticide materials. For example, it 
is compatible with DDT, toxaphene, 
chlordane, methoxychlor and lindane, 
with phosphates, arsenicals and lime 
sulfur. It also may be mixed with zinc- 
lime, bordeaux mixture, fixed copper 
fungicides, dormant and summer oils, 
and with other similar compounds. 
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It is recommended for apples as 
program using three 
pounds per acre in two or more cover 


a preventive 


sprays, as needed, The dosage is re- 
duced to two pounds per acre for small 
trees. For pears, spraying with this 
miticide should be done when the 
fruit is one to one and one-half inches 
in diameter, using three pounds per 
acre, and five pounds per acre in two 
or more cover sprays following that 
application. 

Preventive rather than corrective 
control of mites is recommended by 
Harold W. Lembright, technical serv- 
ice and development representative for 
Dow. “This method of contro] utilizes 
several applications of a low dosage 
of Ovotran Wettable as a means of 
keeping mites at a low population 
level,” he advises. “On the other hand, 
corrective control measures make use 
of a very few applications of a high 
dosage of the miticide. The seasonal 
cost is no greater, and possibly less, 
with a preventive schedule, and _ at 
the same time it tends to keep the new 
plant growth protected at all times.” 

Application may be made with 
standard orchard spray or mist-blower 
tvpe of equipment, and in both low 
volume and high-volume applicators. 


Chemical spray improves 
strawberry quality 


Larger strawberries through use of 
a liquid chemical spray appear likely 
as the result of tests recently com- 
pleted at Oregon State college. Mar 
shall strawberries gained as much as 
one-third in size, retained full flavor, 
texture and sugar content following 
application of one of the so-called 
“hormone” sprays. 

Preliminary tests with Beta-naph 
thoxvacetic acid used for the first 
strawberries were termed 
“highly satisfactory” by Quentin Zie- 
linski, horticulturist, and Ralph Gar- 
ren, research assistant, who conducted 
the tests on irrigated plots at the 
OCS experimental farm. They believe 
their findings warrant use of the spray 


time on 


in field tests by strawberry growers 
next summer, 

Zielinski stated that larger fruit 
could be grown at low cost if results 
of next summer’s field tests bring about 
production of the spray in commercial 
quantities. Spray mixtures using the 
same chemical are produced commer- 
cially for increasing the size of Hawai- 
ian pineapples 

Correct mixture and application of 
the spray were of major importance in 
the OSC experiments. The treated 
berries showed no off-flavor effects, 
either fresh or frozen, retained full 
sugar content, and were firm textured 


with no increased “seediness.” 

Both the fruit and plants were bet- 
ter colored than unsprayed plants in 
the same plot, Zielinski reported. 
After two year’s testing, the plants 
showed no wilting or burning which 
results in the use of some growth- 
regulating chemicals. 

Findings in the OSC experiments 
were further checked at Michigan 
State college under different soil and 
climatic conditions with similar re- 
sults. 


Old time peas 
hold their own 


Old-time varieties of peas stood 
out conspicuously for their quality and 
yielding ability for canning and freez- 
ing in tests carried on at the New 
York State Agricultural Experiment 
Station at Geneva in 1952. 

The Station has just released a re 
port on an extensive field trial on four 
teen canning varieties and ten 
freezing varieties, a copy of which may 
be obtained upon request to the Ex 
periment Station. 

“The results show why three of the 
oldest canning varieties have long re 
mained favorites,” say the Station 
workers in discussing their tests. “In 
the early maturing group none was 
superior in yield and quality to Sur- 
prise, although an improved wilt-re- 
sistant strain of this variety was used 
in the Station test.” 

Ace, a long-established second-early 
pea, also performed well, while Per 
fection was outstanding among. the 
late varieties. 

All varieties were planted the same 
day, but there was an 11-day spread 
between the earliest and the latest 
maturing canning varieties and a nine 
day spread between the earliest and 
latest freezing types. The earliest can 
ning and freezing varieties were hai 
vested 61 days after planting. 

Following the same pattern as the 
canning varieties, Thomas Laxton, the 
variety that has been most popula 
for freezing since commercial freezing 
of peas began, was not excelled by 
any recent introduction. A group of 
later maturing varieties, however, 
proved superior for freezing, includ- 
ing Perfected Freezer, Dark Green 
Perfection, Dark Seeded Perfection, 
Pluperfect, and Hyalite. 

Shoshone, a noteworthy new can 
ning variety, was the latest maturing 
and highest vielding variety in the 
test. Its exceptionally large seeds, 
however, limit its use chiefly to baby 
food processors or to canners who 
have a market for large size peas, say 
the Station specialists. 
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NAL CAN 


Part of “Quality Control” at National Can 
is a perpetual search for better can mak- 
ing procedures, for greater precision and 
for closer tolerances in the manufacturing 
of your cans. Typical of this search is the 
“Comparator” used by Harold Logan that 
compares profiles and measures precision 
tools and gauges used in our plants. Typi- 


cal National Can service...where it counts! 


NC 
NATIONAL CAN 


cor POR A T Oo N 
Executive Offices 

3217 WEST 47th PLACE, CHICAGO 32, ILLINOIS 

Plants At CHICAGO, ttt *¢ MASPETH, NY 

BALTIMORE moO . HAMILTON, OHIO 
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Customer's labels are imprinted on this sheet of tinplate that was run through a large two- 
color press. Each sheet is later cut into 24 body blanks for making the can bodies 


Color control of lithographed cans 
developed by American Can Co. 


This new litho color control system, that uses high- 


precision optical instruments, makes permanent 


records of customer-approved colors 


\ LITHOGRAPHIC COLOR CONTROL Sys 
tem, assuring Conformance to customer 
standards, has been developed by 
American Can Co, The fact that color 
on lithographed cans has to be the 
same in all parts of the country, plus 
the growing importance of eye-appeal 
in sales, led Canco’s research and 
technical department to develop this 
litho color control. 

Early attempts at control of label 
colors in factory lithographing opera 
tions were made by storing standard 
panels which were used for com 


parison with 


production. 
However, the panels faded during 


current 


storage and were not a reliable guide. 
For a number of years the company’s 
technicians at Maywood, Ill. searched 
for an objective method that would 
permanently record the color, 

A recent laboratory study at May 
wood with two new instruments—the 
reflectometer and the spectrophoto 
meter—indicates that they may be the 
answer, 

Original research work on color 
control was done with the recording 


spectrophotometer. This instrument 
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records the relative reflectance of each 
a lithographed label at all 
wave lengths of light. It automatically 
produces a “reflectance curve” by 
which colors in the label may be 
permanently recorded and compared 


color in 


to other curves obtained on a similar 
label in the future. 

However, because of its compli 
cated mechanism, size and high cost, 
it was not suitable for routine factory 
operation. Instead, the smaller reflec 
tometers were decided on and are 
now used at several Canco factory 
locations. 


Method of operation 


Briefly, the method of operation is 
this. An acceptable range of varia- 
tion in color lithography is agreed on 
by the customer and Canco’s manu 
facturing and sales departments by 
visual inspection of lithographed la- 
bels prepared at different factories or 
at different times in the same factory. 

These labels are sent to Maywood 
for readings on the laboratory reflec- 
tometer and spectrophotometer, The 


spectrophotometer Curves are perman- 
ently recorded as standards for the 
correct lithography to be supplied the 
packer. Maximum and minimum re 
Hectometer readings are established 
from the laboratory tests and a set of 
acceptable tolerances recorded. In 
this way production runs of a partic 
ular label at any of Canco’s 34 units 
can be checked with the tolerance 
readings as a guide. 

Thus permanent records of ap 
proved colors are made, This objec 
tive measurement 


human 


eliminates the 
element, Canco Says, and 
facilitates quality control of produc 
tion, assuring lithography in the colors 
originally specified. 

The decorated and colorful label 


Paul W. Hardy, chemist at Canco’s research 
laboratory in Maywood, Ill., holds reflecto 
meter which measures and matches color 


on metal containers has become in 
creasingly important in merchandising 
progress. American Can Co. says that 
the creation, application and_perfec- 
tion of durable, eye-appealing deco 
rations are essential parts of _ its 
manufacturing operations. 

From a consumer and merchandis 
ing standpoint, Canco officials say, 
the finished label on store shelves 
must be colorful, easy-to-read, and 
have sales appeal. An attractive label 
often is the key to greater sales of the 
product in these days of supermarket 
shopping and impulse buying, the 
company says. The public is becom- 
ing more and more color conscious, 
many 
identify a certain product with a color 
or combination of colors. 


and in instances consumers 
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Stokely-Van Camp 


improves retort operation... 


ey 


OC Tm 


»- With Foxboro Automatic Control 


“More uniform product at higher quality’ and saving flexibility of use. A flip of a switch is all 
“economies in operation” are advantages reported that’s needed to adapt the processing for large 
by Stokely-Van Camp as a result of the recent cans, small cans, or glass. 

installation of Foxboro Instruments at its Indian- Foxboro Systems offer you the most modern 
apolis plant. developments in measurement and control for any 
These modern retort controllers not only give food process. Write for detailed information on 


greater accuracy of control, but also provide time- your problem, or ask a Foxboro Engineer to call. 


THE FOXBORO COMPANY, 858 NEPONSET AVE., FOXBORO, MASS. U.S.A. 


7 porns : inate 
Ox BOR improve product uniformity 
REG. VU. S. PAT. OFF. 


FACTORIES IN THE UNITED STATES, CANADA AND ENGLAND 
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CURTICE 
(Continued from page 28) 


Ihe Curtice brothers, Simeon and 
Edgar, in 1868 were engaged in the 
retail grocery business in Rochester, 
according to A, W. Dana, assistant 
sales manager of the company. Each 
summer and fall they were faced with 
a problem of disposing of their sur 
plus fresh fruit and vegetables, and 
the usual custom was to destroy them. 
Being of Scotch descent, this waste 
went against their inherent thrifty na 
tures, They had heard about a new 
and revolutionary process of presery 
ing food called canning. Investigation 
was thorough, and the brothers saw 
the great potential this new process 
afforded to conserve food supplies and 
provide the consuming public with 
better food all year around. 

Their foresight proved true and an 
ever increasing demand brought ex 
pansion into a complete line of fruits, 
vegetables and condiments. Condi 
ments were first packed in earthen 
ware jugs which soon were replaced 
by the glass jar in the canning process. 
Improvements in processing plus a 
rigid high regard for quality and fai 
dealing made Blue Label known 
throughout the country, Mr. Dana 
said, 

Today Curtice Brothers Company 
packs, besides its specialty products, a 
complete line of tomatoes, tomato 
juice, tomato ketchup, sweet 
peas and carrots, golden sweet corn, 


peas, 


green lima succotash, green beans, wax 
beans, carrots, beets and applesauce. 
A full line of frozen vegetables is 
packed in institutional sizes. 

Most recent additions to the spe 
cialty line are stewed tomatoes and 
harvard beets, first introduced in late 
1952. Blue Label stewed tomatoes are 
made according to a favorite recipe of 
many home cooks, the company says, 
which utilizes canned tomatoes as a 
base and then adds finely chopped 
celery, onions and green peppers with 
added spices and seasoning. 

Harvard beets resulted from = sug 
gestions made by customers, The Cur 
tice research laboratory then devel 
oped cubed beets in a distinctive sauce 
to join the Blue Label specialty family 
Tomato juice cocktail also was created 
in response to demands from many 
consumers for a tomato juice with 
added spices to enhance its flavor. 

The company decided to break the 
specialty label with its new pack in 
the fall of 1952. The label was first 
introduced in New England and 
spread from there throughout the ter- 
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ritory serviced by Curtice Brothers. 
Radio, newspapers and trade maga 
zines were used to publicize this new 


label. 


signed to tie in and promote the label. 


In-store advertising was de 
The eve appealing label design for 
the specialty line has opened up addi 
tional merchandising opportunities for 
these products as distinguished from 
the regular Curtice processed foods 
“Tudging from the increased volume 
of business done this year,” Mr. Dana 
said, “consumer acceptance has clear 
ly indicated the public likes the new 
label and the products behind it.” 


BLUE RIDGE 
(Continued from page 21) 


tumble it over thoroughly, making it 
easier for women sorters to select out 
any defective apples. 

Then the fruit goes through an 
A. K. Robins Co. double paddle-type 
tomato washer, and is conveyed to the 
second floor where it passes through 
the Farquhar stainless steel fruit pul- 
per. The resulting pulp falls by 
gravity to the Farquhar cider press. 
Here, the pulp is wrapped in nylon 
press cloths and the juice extracted 
under high These nylon 
cloths are light and easy to clean and 
are laundered in the plant each night. 
The press racks are hosed down by 
under 300 
after the day's operation. 
falls by gravity onto a conveyor and 
is then conveyed to the rotary drum 
drier located in an adjacent building. 
The dried product is sold to pectin 


pressure, 


water pounds pressure 


Pomace 


extraction Companies 


Passes through rotary screen 


The juice flows from the press to 
a rotary screen in the basement where 
any remaining pomace is screened 
out, then it is pumped through a Tri 
Clover pump to the third floor stain 
less steel holding tank. This tank 
serves for storage in case the filling 
line is shut down temporarily. The 
juice now goes through the clarifica 
tion units where much or all of the 
suspended material is removed, de 
clarity. 
Pumps carry it from the clarifiers 


pending upon the desired 
through § stainless steel pipes to the 
Walker-Wallace plate  pasteurizer 
where it is heated to 180° F. Taylor 
automatic controls maintain the juice 
it constant temperatures during the 
high temperature short-time heating 
process. In addition, Kilby checks 
temperatures manually at periodic in- 
tervals 


From the pasteurizer, the juice goes 
to the Pfaudler Co. filler and American 
Can Co. closing machine if it is to be 
packed in cans. If the juice is to go in 
to glass, it passes through the Mojon 
nier filler and capper. B!ue Ridge uses 
Crown Cork & Seal caps and glass 
from Owens-Illinois Glass Co. Con 
tainer sizes are lithographed SIx-ounce 
and 46-ounce in tin; 32-ounce in 
glass. The plant is arranged so that 
a change-over can be made from tin 
to glass in about 30 minutes. 

Either product after sealing, is con 
veved through a spray-type 
where the temperature — is 
brought down to about 100° F. Tin 
containers are conveyed for 60. feet 
for cover sterilization before entering 


wate 
cr woler 


the cooler. Glass containers are tipped 
on the side and conveyed 15 feet for 
cap. sterilization before entering the 
cooler, 


immediately 
cased on the Chisholm-Ryder semi 
automatic caser and conveyed to the 
warehouse. A large percentage of the 
32-ounce glass pack and 46-ounce 
cans is labeled under the Skyline 
Drive or Red Cheek brands on a 
Chisholm-Ryder labeler and stored in 
the warehouse for shipment. Some of 
the 46-ounce output is labeled for 
private brands, 


Six-ounce cans are 


Hal Johnston honored 
in British Isles 


Hal Johnston, president of the Can- 
ning Machinery and Supplies Assn. 
received a beautiful plaque, personal- 
ly signed by many top ranking leaders 
in Great Britain’s canning industry, 
during his visit there this summer. The 
iward was made when Johnston ad 
dressed the canned foods sections of 
the Chambers of Commerce of both 
London and Liverpool. 


Wenger heads cherry pie 
baking contest 


LeRoy A. Wenger, Lake Erie Can- 
ning Co., Sandusky, Ohio, has been 
appointed chairman of the 22nd an- 
nual national cherry pie baking con- 
test, W. B. Powell, executive secretary 
and treasurer of the National Red 
Cherry Institute, announced recently. 

As chairman, Wenger will coordi- 
nate hundreds of local and regional 
cherry pie baking contests across the 
country involving over 30,000 con- 
testants, and supervise plans for the 
national contest to be held in Chicago, 
February 19, 1954. 
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Easy as Rolling off a Log... 


There are ways of increasing efficiency without 
building a new plant. 

Take the LIXATE Process for making brine 
automatically, for instance. 


A simple installation cuts handling and labor 
costs, delivers pure, constant, 100%-saturated 
brine to any point in your plant at the twist of a 
wrist. You use economical rock salt —and gravity 
does all the work — automatically, instantly. 
The LIXATE Process is adaptable to your 
particular requirements. Write, and our 
representative will show you how. 

No cost, no obligation. 
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THE INTERNATIONAL 
SALT COMPANY, INC. 


INDUSTRIAL DIVISION, Scranton, Pa. 


SALES OFFICES 
Atlanta,Ga. « Chicago, Ill ©¢ New Orleans, La. 
Boston, Mass. «* St. Louis,Mo. * Newark, N. J. 
Buffalo, N.Y. * New York,N.Y. ¢ Cincinnati, O. 
Cleveland, O. « Philadelphia, Pa. « Pittsburgh, Pa. 

Richmond, Va 

ENGINEERING OFFICES 

Atlanta, Ga. - Chicago, Il. . Buffalo. N. Y. 





The Market Place 


News of Promotion & Selling 


New honey containers 


Phe Superior Honey Co., Denver 
Colorado, is packaging its pure honey 
in. two-pound and one-pound honey 
jars and one-half pound globe jars. 
Jars are supplied by the Brockway 
Glass Co. 


Family size spaghetti 


H. J. Heinz Co. announces the in 
troduction of “Family Size” spaghetti 
in a 19%-ounce package as compared 
to the 15%-ounce size which will be 
continued as the standard tin for Heinz 


Newly 


sale material is available with the 


spaghetti. designed point-of 
larger package, including attractive 
combination window and display pos 
ters, with space provided for a special 
two-package offer. The new 
package offers opportunities for in 


price 


creased spaghetti volume in grocery 
stores throughout the country, the 
company said. 


New candy, new carton 


Idis Chocolate Corp, of Brooklyn 
is producing a new candy product. 
Block-shaped, the Malted Crunch. is 
packed 24 to a carton, top panel of 
which folds back to form a cut-out 
display, The product, the manufactur 
ers unconditionally guarantee, will 
withstand most adverse summer con 
ditions. 

The carton was designed and made 
by Eastern States carton division of 
Robert Gair Co., Inc. of New York 
City. Printing on it shows a little girl 
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eating a piece of the candy and a 
cross-section of a piece, besides fea- 


turing the Idis company name. 


Swift’ning—Swans Down tie-in 


Swift & Co. and General 
have teamed Swiftning and Swans 
Down cake flour tor a national tie-in 


Fo xls 


sales promotion. The combination will 
feature a cake recipe appearing on the 
cake flour box. Four-color ads will ap 
pear in consumer magazines which hit 
week in 
August. Point-of-purchase material will 


the newsstands the — last 


be available from both Swans Down 
and Swift salesmen. 


Fruit Syrup line introduced 


\ new line of Virginia Dare fruit 
syrups for beverages is being marketed 
through food outlets in the Chicago 
area by Silver Brook Beverage Co. of 
that city. 

Silver Brook will bottle under tran 
chise of Virginia Dare Extract Co.. 
Inc. of Brooklyn. The line includes 
grape, strawberry, raspberry, orange, 
lemon-lime, and cherry flavors, Bottles 
are 12-ounce Duraglas decanters by 
Owens-Illinois Glass Co.; closures by 
Crown Cork & Seal Co. 


Sealtest cheese spread 


The familiar red parallelogram with 
the famous Sealtest trademark in white 
script easily identifies the new Sealtest 
pasteurized process cheese spread now 
being distributed by Phenix Foods Co., 
Chicago. The package, containing 
either one-pound or two-pound loaves, 
combines yellow, blue, and white in 
an attractive, attention-getting a1 
rangement, 


August, sandwich time, plugged 


“August is sandwich time” is the 
theme of the huge advertising cam- 
paign being staged this month by the 
Wheat Flour Institute. Dealers and re- 
tailers are being offered point-of-sale 
material designed by Swift & Co. and 
being urged to attract tie-in sales with 
displays such as the one pictured 
above, featuring many items which go 
with or into sandwiches and picnic 
baskets. 


PLY 


Pranut 
eis! 


Jumbo uses jar “family” 

Frank Tea & Spice Co. of Cincin 
nati has developed a “family” for mer 
chandising their new and larger size 
jars of Jumbo peanut butter and ap 
ple butter. Having identically de 
signed jars and caps, the 24-ounce 
peanut butter and 28-ounce apple 
butter are companions to the 12-ounce 
peanut butter and 18-ounce apple 
butter. Different labels distinguish the 
peanut butter from the apple butter, 
and a coupon is on the peanut butter 
label back. Jars by Armstrong Cork 
Co.; labels and 63 mm. caps by Frank 
Tea & Spice Co., and 77 mm. caps by 
Phoenix Metal Cap Co. 


Krey promotes canned meats 

Krey Packing Co., St. Louis, is pro 
moting its beef and gravy, and pork 
and gravy canned meats in the larg 
est promotion in its history. Advertis 
ing is being done in national weekly 
and grocery distributed magazines 
plus radio, TV, and newspaper ads in 
selected markets. A complete package 
for store merchandising has been pre- 
pared for retailers. 
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WHEN PUMPS WEAR OUT 
... WHO IS AT FAULT! 


This Petcock 
Saves Early 


TU Oa 
USE DAILY AS DIRECTED 


WAUKESHA P.D.* Sanitary Pumps are One of many Waukesha Pump “Life-Savers,” this simple petcock 
buile for long life! Every detail in their can add months to pump service! Use it to drain condensate from 
design and construction confirms this. Ser- your pump every time you clean it daily. 

vice-conscious owners prove it every day, 
every year. That’s why you'll find more 
Waukesha Pumps in use today for quality 


It's important! If you leave condensate in your pump, you saponify 
the oil . . . Your oil loses its lubricating value, and you have 
i cy rapid wear on the ball bearings, causing misalignment of shaft 
protection of all types of products, liquid, . 
See ats : : —resulting in excessive wear on impellers and pump body. Shorter 
semi-liquid, creamy or chunky. Prove it ' 
oe pump life, early repair and need for replacement! 

yourself — write for latest In- 


struction Manual—or complete , ~~ SAVE YOUR PUMP ve Make the “Petcock- 
catalog. f é : Check” every day. Let it drain until the oil runs 
*P.D. — Positive Displacement, slow speed ; : clear. Then check the oil level; add oil to fill — 
re ' of the recommended type and viscosity. It's good 
“life insurance.” Saves money — and new pump 

investment. 


>, aa ~ le 
rots one ovsieie OR =e Va fecha TEE h 
eS 


Dependable Product of a Responsible Manufacturer 


WAUKESHA FOUNDRY COMPANY, Waukesha, Wis. 


AUGUST, 1953 





Freezing News 


Promotion « Selling * Research 


Frozen fruits packed in cans are easy to open 


Housewives like the lady shown 
above find frozen fruits are easy to 
open when packed im Cans such as 
this one, which is made by Continen 


tal Can Co., Inc. The manufacturers 


Succotash standards issued 
Ihe U. S. 


ture announced today issuance, for the 
first time, of U. S. Standards for 
vrades of frozen succotash. The stand 


Department of Agricul 


ards become effective for use July 6 
1953. 

Changes have been made in the 
standards previously proposed to pro 
Grade 
S. Standard” frozen sueco 


vide requirements for “U, S. 
CS ae es, 
tash as a recognized quality above the 
“Substandard” classification. This is in 
addition to “U. S. Grade A” or “U.S 
Fancv” and “U. S. Grade B” or “U. S. 
Extra Standard” 

The color of “green” and “white” 
lima beans has been defined and spe- 
cific color requirements provided for 
lima beans in the various grade classi 
fications, 

Provision has been made for the ap 
plication of the standards to frozen 
succotash containing green (or wax) 
beans and vegetable soybeans. When 
these vegetobles are used with corn 
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advise housewives to defrost the can 
in a pan of water, dry it off, and slip 
it into the wall opener for easy open 


Wig. 


in the recommended proportions, the 
product is designated as “green bean 
(or wax bean) succotash” or “soybean 


succotash,” as the case may be. 


Minute Maid honors newsmen 


Minute Maid Corp. presented 16 
gold plated microphone trophies to 
outstanding radio and television news 
men in Southern California recently. 


No frozen asparagus standards 


The U. S. Department of Agricul- 
ture has announced that it will not is 
sue an amended U. S. Standards for 
grades of frozen asparagus as pro- 
posed in March 1953. Standards in 
effect since April 18, 1952, will con 
tinue effective. A review of comments 
and views submitted by interested 
persons has caused the Department to 
determine that further work with the 
industry: in the various producing 
areas is desirable before proceeding 
with the proposed amendment. 


New drier, dessicant developed 
for refrigeration systems 


A new dessicant and a drier using 
it have been developed by Ansul 
Chemical Co. of Marinette, Wis. for 
refrigeration systems, 

Called An-Drite, the dessicant is 
a chemically treated gelatinous alum- 
inum oxide hydrate shaped in one- 
eighth inch spheres. It will be used in 
the new T-Flo Drier, which is leak 
tested with nitrogen at 300 lbs, pres 
sure, can be hand- or wrench-tighten 
ed, and connectors do not have to be 
removed from the line when changing 
driers. 


Libby begins merchandising 
plan with Kelvinator Division 


A new frozen food merchandising 
program has been started by Libby, 
McNeill & Libby of Chicago with Kel 
vinator Commercial Division, Under 
this plan, Kelvinator will provide 
cabinets, installation, service, and 
financing for Libby dealers and dis- 
tributors to display Libby 
foods, 

H. C. Patterson of Kelvinator said 
the program means recognition of the 
“cabinet bottleneck” and an attempt 
to provide adequate merchandising 
and storage facilities at the retail level. 


frozen 


Circus Masks offered by Sunkist 
in frozen drink promotion 


Huge circus masks are being offered 
as premiums on sales of Sunkist lemon 
ade and orangeade frozen concen 
trates this summer. 

Appealing especially to children, 
the time-tested box-top device will be 
used. For one dollar and the tops 
from two cans of either the lemonade 
or orangeade, the children get their 
choice of any two masks. 

The offer is being made via the 
Super-Circus TV show each Sunday 
and through mailings to distributors 
and retailers, 
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’ ff toon iii a 


9th Annual \ 
BUYERS’ GUIDE 3 \ 
1) 


and 


to be published 
\ October 15, 1953 Jp 


REFERENCE ISSUE! ( 
J 


Information Galore! .... 
for the Canner and Supplier. 


This is the only BUYERS’ GUIDE published for the canning industry. 
It reaches the buyer at a time when his present pack is over and 
new plans are being made for new equipment and supplies 
for next year. 


This issue will contain a statistical review of all the packs, com- 
plete listing of suppliers by products and a listing of names of 
equipment according to products are just a few of the many 
features. 


It will be the “top advertising buy” for you because of its high 
readership and exceptionally long life. 


Decide NOW to be represented! Write 


FOOD PACKER 


139 North Clark Street Chicago 2, Illinois 
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Announcing 


DOLCOURIN 


‘*DOLCOURIN” ...4 completely new flavor 


roduct 
composition, is the result of the D&O P 
Development Laboratories’ con 
ement problem. Non- 


centrated efforts 


upon the Coumarin replac , 
high in fixative value, and approxi- 


alcoholic, 
ualit 

mately equal in flavor strength and tonal q y 

“Dolcourin” is offered as a replace- 


to Coumarin, | as 
rs of this material. 


Sti to use 
ment suggestion 


es whatsoever, and is suggeste 
Coumarin or Tonka are now 


d for use 
derivativ 


in any formula where 
employed as a complete 


Tests have shown that the 


or partial replacement. 
material blends well in 


i i instances ma 
Vanilla formulations and, in many insta y 


: os ‘ 
en be preferred to Coumarin. Price $2.50 pe 
eve 


i antities. 
pound, in 25 pound qu 


DODGE & OLCOTT, INC. 


180 Varick Street *« New York 14, N. Y. 
SALES OFFICES IN PRINCIPAL CITIES 


ESSENTIAL OILS +» AROMATIC CHEMICALS + PERFUME BASES + FLAVOR BASES « VANILLA 








WASHINGTON & YOU 
(Continued from page 16) 


It was and still is against the law. 
period. But when such a case comes 
into court, somebody has to under 
take the proof, by means of a lot of 
figures, that the low price either is 
or isn’t justified by large volume, less 
costly selling and service and so on. 
far into the night. 

For a long time the Federal Trade 
Commission, that initiates these suits. 
operated on the theory that it needed 
only to make a prima facie case; that 
is, to prove the respondent had been 
sold his goods at lower prices than 
his competitors in the same category 
had paid. After that, the respondent 
had the job of proving, if he could. 
that his lower prices were justified 
by one or several of these collateral 
factors; less costly service and the 
like. 

But not any more, and we under 
stand the FTC is fit to be tied. In 
the case involving the Automatic Can 
teen Company, of Chicago, the top 
court ruled six to three that if the 
Federal Trade Commission charges a 
buyer with having received preferen 
tial prices in violation of this section 
of the Robinson-Patman Act, then 
before it takes the respondent into 
court the FTC itself has to get out 
the shovel and the hoe and dig up 
the cost figures—if it can—to justify 
the charge. The burden of proof 
is now placed upon the FTC. 

So it seems that while Administra- 
tion may come and go, the legal over 
sight of business in one form or other 
goes on forever. But at present, from 
where this page sits, it looks as though 
not so many new objectives are get 
ting thought up. But quite a lot is 
getting done with ways and means: 
new techniques of reaching old ob 
jectives. 

A few Washington items: The Bu- 
reau of Labor Statistics report, the 
most recent available at this writing, 
indicates that food prices in general 
are up a little, with the largest in 
creases in fresh fruits and vegetables. 
Pork did the biggest price rise in the 
meat-poultry-fish bracket . . . Wheat 
support price level has been set at 
$2.21 a bushel, one cent above last 
year’s national average . . . Our Ca 
nadian neighbors, according to re 
ports, think our trade barriers are high 
and wide but not handsome. So they 
think it would be a good idea for us. 
come the trade meetmg next fall. to 
weigh in with some ideas about cut 
ting these barriers down to size. Our 


(Continued on page 48) 
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GULDEN 
(Continued from page 23) 


which was to eventually displace the 
termented article, 

The Gulden firm was then packing 
about 30 different styles of mustard 
bottles. There were barrels, jugs, salt 
and pepper shakers, egg cups, sugar 
bowls, stone pitchers, Egyptian vases, 
and milk bottles. The market was 
Hooded with mustard in crockery. Lots 
of this retailed for five cents. 

Robert Gulden observed that the 
object of these mustard packers was 
to sell the container and that the con- 
tents were naturally distasteful. 
work 
among the grocers of Manhattan, 
Brooklyn, and Jersey City, Robert Gul- 
den seems from all indications to be 


Sent out to do missionary 


the first salesman for the company. 
When starting out in the mornings, 
he invariably got his mustard samples 
direct from the mill hot. Most all gro 
cers were Germans and liked the hot, 
tangy mustard, The cheap and _ nasty 
concoctions were as different as night 
and day from the Gulden product. 


ting his artistry to work, he got out 
the first catalog showing bottled foods 
in colors. While it was fairly crude, 
it must be remembered that color 
printing was then in its infancy 

One day, Charles Gulden asked his 
brother, Robert, the following ques- 
tion: “Do you think it would help if 
we were to attach a spoon to each 


bottle of No. 6, no extra charge? 


Once attached spoons 

“You will capture the New York 
market if you do,” Robert replied. The 
idea took hold in a big way and soon 
other 
spoons on their bottles. Soon the vari 


manufacturers were placing 
ous Gulden styles were replaced by 
bottles which were the fore-runner of 
today’s package 

The spoons originally used by the 
Gulden firm were fine, imported ones 
purchased from a New York importer. 
Officials of the company were never 
able to learn the name of the manu 
facturer until the day they chanced 
upon the name in an advertisement in 
a French newspapel! which had been 


used for packing. Later these imported 


With the introduction of an adver 
tising campaign by Frank Gulden, Sr., 
came the need for setting up the nu 
cleus of a sales organization in the 
field. At first six men were employed 
and as the business grew, more sales 
men were added each year. 

Today Gulden has a sales organi 
zation which covers at regular inter 
vals the New England states, New 
York, New Jersey, Pennsylvania, Dela 
ware, Maryland, Ohio, Illinois, and 
Michigan and a brokerage representa 
tion in nearly every state in the Union 
besides Norway, Switzerland, Mexico, 
Canada, South America, Cuba, and 
England. 

Besides the 


which is the 


package 
biggest seller, the com 
pany also produces six-ounce and two 
ounce packages. Mustard is packed on 
automatic lines which employ a Stand 


eight-ounce 


ard Knapp Straight-line unscrambler; 
in air cleaner made by Pneumatic 
Scale Corp. Ltd.; 20-head Pneumatic 
filler; four-headed Pneumatic capper 
and labeler; Standard Knapp case 
loader and case sealer. 


Jars are supplied by Owens-Illinois 


Glass Co. and Tygart Valley Glass Co 
Mercury-lug closures are supplied by 
Owens-Illinois Glass. 


Charles Gulden had artistic learn spoons were American- 


ings, no doubt due to his early ex made 


replaced by 
paddles because of costs and 


perience as a Tiffany engraver. Put convenience. 


Give your 


wx BEANS-ASPARAGUS- OKRA 


C27,(( the “Quality Touch”’ 


\ 


Y by cutting them 


Urschel “Model 30” Cutter 


with the URSCHEL “MODEL 30” CUTTER — 


@ Lowest possible maintenance cost. @ 50% saving in product due to 
starting cut from one end of product—thus reducing “short ends” to a 
minimum. @ Unit needs less than 11'2 sq. ft. floor space. 


Cross section of Model 30 
cutting chamber, showing 
position of product and 


cutting order of knives, 
Consult with us now about your cutting problems. Write: 


LABORATORIES INC. 
VALPARAISO, INDIANA E 


’ 


tte wi icin dla ns 
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What's new? 


Supplies * Equipment « Trade Literature 


Corrosive-resistant conveyor 


This “Nylo-Roll” conveyor 


corrosive action of lactic acid and salt 


resists 


mb a large creamery where ordinary 
ball bearing conveyors failed, accord 
ing to the manufacturer, Metzgar Co., 
Grand Rapids 4, Mich. 


Field tested under severe condi 


New side dresser 


A new side dresser with a range of 
adjustment from 40 to 480° pounds, 
with augers for much higher or lower 
rates available, has been announced 
by L. H. Schultz Mfg. Co., Rochelle, 
Hl., and Waterloo, lowa, 

Che side dresser can be mounted on 
practically any cultivator, adjustment 
is controlled simply through variable 
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features nylon bearings 


tions in dairies, canneries, and meat 
packing, food processing and metal 
pickling plants, the nylon bearings 
proved imprevious to dampness, al- 
kalis, salt brine and mild acids, the 


company said. 


speed interchangeable 
gears, and each of the two hoppers 


holds 120 pounds of fertilizer. 


pulleys and 


Illustrated folder 


\ four-page illustrated folder show 
ing applications and features of the 
Rapistan portable belt conveyor was 
released recently. It includes photo 
graphs and descriptions of uses, and 
charts and graphs. 

Free copies available from Rapids 
Standard Co., Inc., 342  Rapistan 
Bldg., Grand Rapids 2, Mich 


Membership seal available 

lhe National Canners Assn., 1133 
20th St. N.W., Washington, D. C., 
now has a membership seal that may 
be displayed by canners on_ their 
business stationery to indicate their 
membership in the NCA. A free elec 
trotype is available on request to the 


NCA, 


Control manual 


What to look for in maintaining 
control equipment properly is told in 
a new eight-page manual titled “Pro- 
per maintenance of control” released 
by Allis-Chalmers Mfg. Co., Milwau- 
kee 1, Wis. In addition to helpful sug- 
gestions toward overcoming some of 
the most frequent difficulties common 
to most electric control devices, the 
pamphlet has a handy control trouble- 
shooting chart for quick reference 
showing the’ symptom, possible cause, 
and cure. 


Ribbon-type indicator 


A ribbon-type indicator receiver for 
graphic panel use has been announced 
by the Foxboro Co., Foxboro, Mass. 
This model 50 consotrol indicator is 
especially suited to panel applications 
which require continuous indication of 
valve position or variables such as 
liquid level. 


Roller-chain book 


A 54-page book describing the in- 
herent advantages of roller chain and 
illustrating all the popular sizes of the 
company’s products has been pub- 
lished by Baldwin-Duckworth Div. of 
Chain Belt Co., Dept. P. R., Spring- 
field 2, Mass, Ask for Bulletin #52-1. 


[ 
{ 
i 
i 
f 
t 


Steam cleaning machine 


A high-capacity steam cleaning ma- 
chine, capable of discharging 150 
gallons of balanced cleaning solution 
per hour, was announced by the 
Clayton Mfg. Co., El Monte, Calif. 
The unit offers a graduated range of 
cleaning pressures from paint. strip- 
ping to the rapid cleaning of heavily 
encrusted or grease-coated parts. 
Literature available from the com- 
pany. 


Machinery catalog 


E. W. Bliss Co., Canton, Ohio, re- 
cently issued a 32-page catalog on its 
can and container making machinery. 
Copies are 
pany. 


available from the com- 
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TO KEEP YOUR PRODUCTION (//f/ (U0 Ofsvs 


SECURE A ROBINS CATALOG... 
AND KEEP IT HANDY. ..YOU MAY 
NEED IT TOMORROW! 

Consult vour Robins Catalog whenever you 


need ‘‘emergency”’ items and supplies. Wire 


or phone your requirements . . . we'll ship 


immediately from warehouse stock. 


NUTRL-JEL 


CONFECTO-JEL 


Robins 


THE ROBINS LINE 
INCLUDES: 
Pails and Pans « Belting 
Screens « Pumps 
Sanitary Tubing « Coils 
Fittings * Kettles 
Valves « Gauges 
Packing « Hoists 
Conveyors « Stackers 


++. can supply almost any 
maintenance or operating 


item you may need... patente Shain 
Sharpeners ¢ Peelers 
Crates + Bearings 
Conveyor Hardware 
Hose « Rubber Clothing 


Chain Drives 


7 


AKRobins 


AND COMPANY, INC. 


Manufacturers of Food Processing Equipment Since 1855 


Mherever Yu /00k... 


VLE LA 


713-729 East Lombard St., Baltimore 2, Md. 


Nha a Ue 


the Standard of Quality 


for sixty years 


Powdered Aff“ Pectin 
for PRESERVERS 


ee eis ad ae: 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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Production Lines 


New methods « New research 
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Continental Can uses magnifying 
projector in evaluation program 


The magnifying projector used by 
Continental Can Co. in its double 
seam evaluation program is shown 
here in operation, with a test can in 
the specimen vise at the right. The 
light-shielding curtain covering the 
viewing chamber is drawn aside to 
show the magnified image of the end 
seam cross section, 

The examiner views through the 
open slot at the top, and measures the 
image with calipers at the bottom 
Replacing naked eye or magnifying 
glass inspection, the projector assures 
accuracy of evaluation and quality of 
double seams, according to the com 
pany, It was built for Continental by 


the Wilken-Anderson Co. 


New method for wrapping red 
meat keeps it flavorful, colorful 


A new method for wrapping red 
meat has been developed by Dewey 
& Almy Chemical Co. of Cambridge, 
and L. B, Darling Co. of Worcester, 
Mass. Called Cryovac, it consists of 
wrapping the meat in a plastic bag, 
exhausting the air with 
pump, and dipping the package quick 
water; the plastic 


a vacuum 


lv into boiling 
shrinks around the meat. Then the 
package is frozen at 40 degrees below 
zero. Flavor and color are thus re 
tained. 

Used before for smoked meats and 
poultry, this method has only recent 
ly been adapted to red meat. 


a4 


New insecticide introduced 


DIVO-KILL, a new insecticide com- 
pounded specifically for the canning 
industry to combat Drosophila and 
the common fly, has been developed 
by the Diversey Corp., 1820 Roscoe 
St.. Chicago 13. DIVO-KILL’s fea 
tures are: Rapid kill power on fruit 
flies, sour gnats, and vinegar; com 
pletely deodorized base carrier oil; 
non-toxicity; long spray 
used in any type of sprayer 


suspension; 
can be 
designed for oil-base insecticides; will 
not contaminate or cause off-flavors; 
can be sprayed directly on hampers 
stacked in the field, on trucks or re 
ceiving docks; and saves time by be 
ing used undiluted. 


High-speed filling of cheese in 
glass jars made possible 


Automatic high-speed filling — of 
pasteurized cheese in glass jars is 
now possible. The Pfaudler Co. of 
Rochester, N. Y., has adapted a rotary 
piston filler machine formerly used for 
baby foods and frozen concentrates. 
The new machine, called the RP-14, 
fills five-ounce jars at the rate of 300 


a minute. 


U. S. standards for grades 
of canned blackberries issued 


The second issue of U. S. standards 
for grades of canned blackberries and 
similar berries was published recently. 
Copies are available from Fruit and 
Vegetable Branch, Production & Mar- 
keting Administration, U. S. Dept. of 
Agriculture, Washington 25, D, C. 


Salad dressing brochure 


Twelve pages of formulas and di 
rections for preparing and flavoring 
salad dressings and sauces are con- 
tained in the newest Dodge & Olcott 
(180 Varick St., New York 14, N. Y.) 
brochure just off the press. The 
brochure is divided into three sec- 
tions: french dressings; salad dressings; 
and mayonnaise. Each section opens 
with a copy of the federal standards 
for that particular product. In addi- 
tion to the formulas and directions, 
special mixing hints have been _ in- 
cluded, and the folder carries a third 
cut for easy filing and reference use, 


Coumarin replacement 
developed 


Dolcourin, a new product which is 
a replacement for 
Coumarin and Tonka, has been devel- 
oped by Dodge & Olcott, Inc., 180 
Varick St., New York City. They re- 
port that it contains no Coumarin o1 
Coumarin derivatives whatsoever and 
is high in fixative value, besides being 
approximately equal in flavor strength 
and tonal quality to Coumarin. 


being offered as 


Cabbage insect control effected 
with DDT, TEPP, parathion 


Materials proved most effective 
against cabbage insects are DDT for 
worms and parathion or TEPP for 
aphids, according to the N. Y. State 
Agricultural Station in 
Geneva. 

Dr. G. E. 
at Geneva, advises use of a three per 
cent DDT dust combined with one per 
cent parathion dust for dusting. Where 


Experiment 


R. Hervey, entomologist 


regular spray equipment is used, he 
advocates a combination of two Ibs. 
of a wettable powder of 50 per cent 
DDT and one Ib. of a wettable powder 
of 15 per cent parathion or one pint 
of 20 per cent TEPP in 100 gals. of 
water for each acre. 


First Niagara filter produced 
at East Moline, Ill. 

F. C. Weicker, vice-president and 
general sales manager, and John Swen 
numson, factory manager, inspect the 
first Niagara filter to be produced at 
Niagara Filter Division’s new  loca- 
tion in East Moline, Ill., home of the 
firm’s parent company, American Ma- 
chine & Metals, Inc. The filter is a 
24-inch, stainless steel, vertical filter 
with steam jacket. 
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Full view of Barnes’ 
Magnetic Retort Basket 
Unloader showing ar- 
rangement for un- 
scrambling tin. 


“no place 
to stop in 


Hamilton's 


<i 
aS 
: . . ® 
Close up of single filer Close up of unscrambler li 
attachment for use when new ine 


Portion for use when 
packing in glass. packing in tin. 


of kettles” 
By Using the Same Equipment se 
‘ No self respecting bug would think of calling a new 
to Pack In Tin or Glass Style SA Hamilton Kettle — home, because he would 


‘ ; starve to death. 
Here's a Barnes Magnetic Unloader which can be a cost 


saver to the canner interested in extending his packing The new Hamilton SA Kettle has no joints, crevices, 
season. It is designed so that a glass or tin unscrambler can ; lect. E th 
be put into operation with a minimum of delay. Both fresh flanges, etc., where food residue can collect. Even the 


and dry packs, in tin or glass can be handled more efficiently cylindrical adjustable legs are sealed. Completely stain- 
than with conventional equipment. Call in a Barnes engineer ee , : “tt The kettl 
for assistance in planning an extended packing season. less steel inside and out, it cleans in a jiffy. The kettle 


There is no obligation. we illustrate is #4 steam jacketed available in 15 to 


EE on the equipment shown 500 gal. capacity. Pressures to 125 psi. 
F R above or listed below is avail- 


DATA able upon request. Write 
Ry today. Ask for bulletins | 
WEesom te a Works 
ane ' ‘ 
— we ee eee ee WRITE : amilton — cincinno™ . 


PROCESS EQUIPMENT Bivision 320 SOUTH WATER STREET eocaroas fae Ly ai inform 
SENN Aa APLAR PN SIN SE A 0 srate plete 


.s send 

TODAY ne 
Other BARNES a eile 
Processing Equipment 1 wan 


Automatic Retort Basket 
Loaders and Unloaders " 1 
Packaged Can Unloaders 
Glass Handling Machines 
Special Conveyors 


‘ 
> 
ee Hamilton copper and brass works 


Carton Uncaser 
Double Seomet Division of the Brighton Copper Works, Inc. * 820 State Ave., Cincinnati, Ohie 
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Complete information on request. 
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of 

-* 
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NOTE: The W. F. and 


John Barnes Company, ex- 
clusive representatives of the 
James Dole’ Engineering 
Company, offer sales and ser- 
vice facilities for the Martin 
Asceptic Canning System, 
Centrifugal Deaerator and 
Straightline Filler. 


ADDRESS 


compan’ 





there’s a 


DIVERSEY 


equipment cleaner 
ale hae 


best for YOU , 


DITRAN © 


A unique new high-sudsing, non-dusting 
cleaner. Ditran is highly recommended for 
the cleaning of all equipment (including 
aluminum and white metal) in dairy and 
food processing plants. 


DIVOLUXE °°; 


Exceptionally effective in moderately hard 
water. Cleans quickly, effectively and does 
not stain aluminum, white metal or monel 
metal. 


DIFLEX® °< 


} 


Handles the extra-tough cleaning jobs even 
in the hardest water with ease. ‘Melts 
away” stubborn contamination. Completely 
softens water and leaves equipment bright 
and film-free. 


D-LUXE® °« 


High sudsing, free-draining, free rinsing — 
assures a film free, completely clean sur- 
face. Economical D-Luxe is safe to use on 
tinned and stainless steel surfaces. 


. Call your DIVERSEY . MAN for details ’ 
D _THE DIVERSEY CORPORATION 


1820 Roscoe St ee Tt 


f 


KRAUT PACKERS GO TO SCHOOL: Iris Champlin, Port Clinton, Ohio, 
gives Dr. Carl Pederson, New York State Agricultural Experiment 
Station, a hand with giant thermometer as he shows three kraut 
packers how to take the temperature of sauerkraut. Dr. Pederson con 
ducted a class to explain the collection of data necessary to correlate 
the factors of temperature and fermentation in kraut manufacture at 
the recent annual meeting of the National Kraut Packers Association 
at Catawba Cliffs Beach Club, Port Clinton, Ohio 

Kraut packers present are, left to right rear: Karl Hirzel, Toledo, Ohio; 
George Wenger, Sandusky, Ohio; and Don Slessman, Fremont, Ohio 


Pederson tells krautmen how to 


measure temperature & fermentation 


Sauerkraut is going to have its temperature taken and its puls 
felt, and that’s no joke. Dr. Carl S. Pederson, New York Stat 
Agricultural Experiment Station, explained the nature and 
methods for these procedures to kraut packers all over th 
country at the annual meeting of the National Kraut Packers 
Association, held recently at Port Clinton, Ohio 

Lon Flanigan 1 Geneva, N. Y and NKPA’s ress irch com 
mittee chairman, pointed out: “The collection of data necessary 
to correlate factors of temperature and fermentation in sauet 
kraut manufacture cannot be a ‘hit or miss’ proposition. ‘This 
is to be a scientific study.” Follawing Dr. Pederson’s school 
me.) NuUMerouUs kraut manufacturers are preparing to assign One 
man to this work, and a special tank room that can be sepa 
rately observed for this study. So as the months go on, clinical 
thermometers will be stuck into the fermenting cabbage and 
the “pulse beat” of fermentation will be measured, Accurate 
daily records will be kept. This study is part of NKPA’s pre 
gram to assure that kraut is maintaining, and even surpassing 
the high standard it has set in the past 


All officers re-elected 

All officers were re-elected; the u President Alden ( 
Smith, Shiocton Kraut Co.. Shiocton, Wis vice-president 
John C. Stroup, Empire State Pickling Co., Phelps, N.Y 
directors are D. J. Flanagan, Flanagan Bros., Bear Creek 
Wis.; Lon Flanigan, Seneca Kraut & Pickling Co., Geneva 
N. ¥ A. G. Henkel, Fremont Kraut Co., Fremont, Ohio 
A. A. Huppert, Frank Pure Food Co., Franksville, Wis.; and 
Geo, Wenger, Lake Erie Canning Co., Sandusky, Ohio 
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What could be finer than to 
hop an ocean liner? . . . 


NON-STOP LABELERS 
that give uninterrupted 
service with no disar 
rangement of the label 
pack! 


Burt . 
Beats BURT HIGH SPEED 


Fleeting CASE PACKERS 

Tine Place two layers with each 
stroke, with automatic case 
dumping—the simplest can han 
dling method available 


° 
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BURT MACHINE COMPANY 


401 E. Oliver St. Baltimore 2, Md. 


w 
a 
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= 
Mad 
a 
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CAN MAKING 
and CLOSING 
MACHINES 


We manufacture a complete high speed, fully auto- 
line of all type machines for matic round or square can 
can making and can closing. making machines, semi- 
Included in our models are automatic square and ir- 
No. 321-DB regular can making and 
sealing machines as well 
as scroll shears, blanking 
presses and cap making 

equipment. 


(Replacement parts always carried 
in stock for prompt servicing.) 


Duplex slitter for body blanks and can ends 


High speed, full automatic strip 
feed press for blanking can ends. 


80 Richards Street Brooklyn 31, N. Y. Also supplied with curler and 


stacker. 
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Canners Directory 
1953 


LIST OF THE CANNERS OF THE UNITED STATES 
Compiled by NATIONAL CANNERS ASSOCIATION | from 


authoritative sources. 


Gives location of firms, their plants, and products packed in 
each. Full commodity index. Membership in N.C.A. indicated. 


Also lists members of the National Food Brokers and Canning 
Machinery and Supplies Assoc iations. 


Sold to the trade at $2.50 
per copy, postage prepaid. 
Personal Checks Accepted 


Address all orders to the 


NATIONAL CANNERS ASSOCIATION 


1133 20TH ST., N. W. WASHINGTON 6, D.C. 


TRI-STATE 
DIRECTORY 


The supply of 1953 Tri- 


State Directories became 


very limited within a There’s a daily cleanup 


; ; ; ; program that can’t be beat 
month after its publication for removing bacteria- 


; breeding deposits. Can’t be 
and it seems inevitable that beat for speed and econ- 


; ; omy either. Use Oakite 
it will be exhausted in a Composition No. 63. Let 


: a it soak in lines for about 
short time. Those who have ten minutes and_ then 


reo: pump out through filling 

not sent for the 1953 issue machines. 
would do well to get their REE in-plant demonstra- 
tion gladly arranged. 


“ders i ickly. Orders Write Oakite Products, 
orders in quickly rder an. Gh aioe Tk. tae 


will be filled on a first come York 6, N.Y. 
—-first served basis as long 


s : p INDUSTRIAL 
as the Directories last. caiZt Clean 


TRESTATE OAKI I E 
PACKERS’ ASSOC,, INC. re 
Easton, Maryland Rlats . METHODS ° - 


Technical Service Representatives Located in 
Principal Cities of United States and Canada 








(Continued from page 40) 


friends to the North would admire to 
sell us more food, among other items. 
The Administration is said to be 
rather favorable to these proposals; 
but Down Town Washington knows 
this will mean shootin’ and carryin’ on 
with the protectionists on the Hill. 

No late information seems to be 
available about the vinegar fly-tomato 
hassle. You doubtless remember that 
Commissioner Crawford of Food and 
Drug came through with a statement, 
some time ago, that inspectors will 
use a standard check list in the proc- 
ess of inspecting tomato processing 
plants; also that a copy of the list, 
fixed up by the visiting brother, will 
be presented to the boss man at the 
conclusion of the call. So far as the 
page knows, as of this writing, that’s 
where the matter stands. 


Swift & Co.’s Jensen authors 
book on Man’‘s quest for food 


Man’s roovs. By Lloyd B. Jensen, Ph.D. 
Published by The Garrard Press, Cham- 
paign, Ill. 1953. 288 pages. $4.50. 

This is the story, written in an informa- 
tive and interesting narrative style, of 
man’s unceasing quest for food; of his 
evolution from a food-gatherer to a food- 
producer, Dr, Jensen tells how through 
the centuries, man attempted to provide 
himself with enough of the right kind of 
food, and how, in this long evolution, 
man changed, too—because of and_ in 
spite of the foods he ate. 

It is a history of the development of 
the young science called nutrition, stress- 
ing the basic significance of food supply 
in man’s physical and social growth. Both 
the layman with an interest in science 
and history as well as the professional 
worker in the fields of food technology 
and nutrition should find the book fasci- 
nating reading. The author has developed 
this history of foods under three major 
headings: Food gathering times, covering 
a period of some 400,000 years; Food pro- 
ducing times, which began about 8,000 
years ago; and Nutrition and its role in 
biological and social evolution. The text 
is factual, supported by more than 650 
references to authoritative sources. 

Dr. Jensen, chief bacteriologist for Swift 
& Co., Chicago, was formerly first assist- 
ant in experimental bacteriology at Mayo 
Clinic and held teaching positions at the 
University of Chicago and the Mayo 
Foundation at the University of Minne- 
sota, 


For prompt attention, say 
you saw it in FOOD PACKER 
when writing to advertis- 
ers. 
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Classified advertising 


t 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 
“blind” 
box and number shown 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


answering advertisements 


care of 


Help Wanted 


Head Fieldman for midwest canner and freez 
er. Take complete charge of Field Department. 
Peas and corn major crops handled. All re 
plies confidential. Write Box 31, Food Packer. 


For Sale—Machinery & Equipment 


FOR SALE: Kyler Model “H” Wrap Around 
Labeler; Tri Clover #2'2 EH Stainless Steel 
Sanitary Pump; 150 gal. Stainless Steel Steam 
Jacketed Kettle with double motion agitator. 
Large stock of stainless steel, steel and alum 
inum tanks. 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn. 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier S/S Vacuum Pans, 3’, 4’, 5’, 6’; 
1—Std. Knapp self-adjusting Carton Sealer; 
1—No. 2 Sweetland Filter, 23 copper leaves, 
14” c.c; 1—Star 20-disc chrome plated Filter, 
pump, motor; 1—400 gal. jack. closed Nickel 
Kettle with condenser and pump; 1—Patterson 
S/S 110 gal. Vacuum Mixer, sigma blades. 
Only a partial list. 

CONSOLIDATED PRODUCTS CO., INC., 17-20 
Park Row, N. Y. 38, N. Y. BArclay 7-0600. 
We buy your Idle Equipment. 


FOR SALE: 3 CRCO. 4-5 Double Cut Bean 
Graders, complete with takeawy Conveyors, 2 
Nubbin Graders, 1 CRCO. motor drive 8 Ft. 
Blancher, 1 Robins motor drive Bean Slitter 
complete with Shake Washer, 2 Huntley Model 
B 12” Bucket Elevators, 4 Viners, 1 Cloverleaf 
Single Reel belt drive Pea Grader, 1-5 Pocket 
Ayars belt drive Pea Filler, 2 Morrall Double 
Corn Huskers, 4 Sprague-Sells Single Universal 
Corn Cutters, 1 Burt Adjustable Labeler for 
8 oz. to 10’s, 1 Burt Caser for 2’s, 2 Stencil 


Machines, Retorts, Retort Crates, etc. 


Empire State Canning Co. 
P.O. Box 448, Rome, N. Y 


For Quick Results! 


Why not try Food Packer's 
Classified Advertising Sec- 


tion? 


AUGUST, 1953 


| 


ADVERTISERS’ INDEX 


American Can Company 


Armstrong Cork Company 
Glass and Closure 


Division) Inside Front Cover 


Associated Seed Growers 


Inc Outside Back Cover 


Ball Bros. Co 
W. F. & John 


Inside Back 


Barnes Co., 
Bridge Food Machinery Co 


Burt Machine Co 


Callahan Can Machine Co 
Continental Can Co 


Crown Can Company 


Diversey Corp., The 


Dodge & Olcott, Inc 


Food Machinery and Chemical Corp 


Canning Machinery Division) 
Foxboro Co., The 


Griffith Laboratories, Inc 


Hamilton Copper & Brass Works 
Hazel-Atlas Glass Co 


Heekin Can Co 


International Salt Co 


Langsenkamp Co., F. H 


Morton Salt Company 


National Can Corporation 


National Canners Assn 


Oakite Products, Inc 


Owens-lllinois Glass Co 


Pfizer & Co., Chas 


Robins & Co., Inc., A. K 


Speas Co 
Sunkist Growers, Inc 


Swift & Co 


Tri-State Packers’ Assoc., Inc 


Urschel 


Laboratories Inc 


Waukesha Foundry Co 


White Cap Company 


BRIDGE STRAIGHT 
LINE JAR COOLER 


DESIGNERS AND MANL- 
FACTURERS OF PROCESSING 
EQUIPMENT FOR FREEZERS 

AND CANNERS 


West Coast Representative 


L. H. BUTCHER CO. 


San Francisco, Oakland 
Los Angeles, Salt Lake City 
Portland, Seattle 


BRIDGE FOOD 
MACHINERY CO. 


S.W. Cor. National & James Sts. 
Philadelphia 35, Pa. 


LANGSENKAMP 


Stainless Steel 
Cooking Units 


Give You... 


. » « QUICKER HEATING 


Exclusive “Kook-More-Koils” 
feature Divided Header for 
rapid circulation of steam and 
instant drainage of condensate. 
You get real cooking efficiency 
... greater evaporating capacity 
with less steam pressure. 


. . « POSITIVE CONTROL 


3-Way Valve, another Lang- 
senkamp exclusive, provides 
positive one-point control for 
opening, draining and sealing of 


tank, 


. . « GREATER CAPACITY 


Deep dished bottom increases 
production capacity three to five 
gallons per batch! Tank drains 
faster, cleans easier. 


F. H. LANGSENKAMP CO. 


227 East South Street 
INDIANAPOLIS 25 INDIANA 








How they got there 


Emil Rutz 
of 


California 


Champion of free enterprise 


Tus YEAR MARKS THE 30th anniversary of Emil Rutz with 
Schuckl & Co., Inc., and his 16th year as president of 
this large independent Sunnyvale, Calif. canning firm. 
During this time the company has grown in. size and 
prominence, as he has grown in stature. By diligent appli 
cation of his personal motto: “When you stop being better, 
you stop being good,” Emil Rutz has risen from a humble 
beginning to a position of leadership in the nation’s can 
ning industry. 

tutz was born in Switzerland and went through the 
comprehensive Swiss school system, graduating with top 
honors in his class. His college work consisted of courses 
in business and commerce. After serving his apprentice 
ship, there came an opportunity to join a Swiss firm in 
Manila. At 20 he sailed for the Orient, where he remained 
two years in Manila and Hongkong, but all the while he 
had an eye on America and the challenge it offered an 
independent young man to start a career. He arrived in 
San Francisco in 1921 when veterans of World War I 
were selling apples on the streets, and employment was 
difficult to find. In 1923, he joined the young and strug 
vling Schuckl & Co., Inc., and since then has been largely 
responsible for guiding the firm to its present prominent 
position. 

When Rutz assumed the helm of Schuckl & Co., Inc. 
in 1937, the firm was engaged almost exclusively in the 
export business. Its principal customers were in England 
and the start of World War IL completely cut off this 
market. In these trving times, Rutz successfully guided 
the company’s transition from an export to a domestic busi 
ness despite the fact that 1940 and 1941 were highly 
competitive years in the canning industry. He always has 
been a strong believer in diversification to minimize the 
risks of seasonal fruit and vegetable canning, and in 
1939 added a line of soups to the company’s products. 
These have received wide consumer acceptance in the 
western states under the RANCHO brand name. 

Although he would like to see the return of a brisk 
export. business, Rutz is opposed to calling upon. the 
American taxpayer to subsidize foreign consumers as a 
stimulus to overseas trade. He summed up his position 
when he once said, “Only a steadily rising standard of 
living for the world at large can develop general foreign 
trade unhampered by artificial stimulants or burdensome 
subsidies that often defeat their own purposes.” 

\ builder by nature, Rutz has been quick to adjust to 
change and many times has been the first to trv new 
machinery and innovations in canning processes. His most 


50 


recent interest has been in the Martin aseptic process 
of the James Dole Engineering Co., a concern with which 
he serves as a director, For almost two years he has di- 
rected experimentation with this revolutionary processing 
equipment that resulted in the development of several 
promising new products. 

In the critical years of 1944 and 1945, Rutz served as 
president of the California Processors and Growers, Inc., 
an organization of California canners responsible for han- 
dling labor problems and union negotiations. During this 
period the shortage of workers, union agitation, and the 
divergent views of individual canner members, were a 
constant challenge to this organization. Up to 1945, the 
cannery workers in California were members of an in- 
dependent American Federation of Labor union, but in 
that year the AF of L hierarchy ordered the cannery 
workers to affiliate with the Teamsters Union, Some local 
union business agents resisted the move and the industry 
operated during the asparagus packing season under the 
constant threat of jurisdictional strike. 

Rutz effectively preached cooperation among the can- 
ner members, and the organization set up a program to 
divert asparagus from struck plants to others to be packed 
for the account of the closed cannery, In the course of 
the two years he guided the destinies of CP&G, both 
before and after the end of World War II, the Jabor 
supply was critically short and his assistance in obtaining 
military personnel for peak-season operation was a con- 
tribution to the entire industry. Rutz has brought to the 
field of labor negotiations a sympathetic understanding 
of the problems of the individual worker, as well as sound 
principles of good business conduct. 

His work with CP&G and demonstrated ability in in- 
dustry affairs led to his election as first vice-president of 
the National Canners Association in 1946, and he became 
its president during the organization’s 40th anniversary 
vear in 1947. Peace had come in 1945, but wartime 
emergency controls continued and it was during his tenure 
of office that the last of these was removed. This change 
required leadership in the difficult task of adjusting to 
a peacetime economy. 

During this year the Association turned again to its 
fundamental specialized activities, An important contribu- 
tion Rutz made to the Association was getting the building 
committee up on its feet and into action. Two years later 
the new headquarters building in Washington was dedi 
cated, and the western branch of NCA now occupies its 
new quarters in Berkeley, Calif. 

Throughout his term as NCA president, Emil Rutz 
stoutly preached the principles and policies of free enter 
prise and free action. His organizational skill helped lead 
the canning industry out of business-by-government-regu- 
lation back into the sound channels of business-through- 
self-dependence. As chairman of the NCA budget 
committee in 1948, Rutz was instrumental in bringing 
the membership together on an adjustment of dues, 
which put the Association back on a solid basis financially. 
Since his term as president he has continued to serve NCA 
in many ways, and his advice is often sought by the 
Association staff. 

Although he has constantly resisted unnecessary gov- 
ernment control and regulation and firmly believes in the 
strength inherent in our economic system, Rutz is far from 
reactionary and is sensitive to capitalistic extremes as 
well as to those of collectivism, He is affable and friendly 
in his association with others, but in considering major 
issues he has an uncommon talent for thinking objectively 
without regard to personalities. He firmly believes in re- 
liance on the individual's own abilities and resources as 
a builder of personal character and strength. 
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ACCURACY wins in the RING 


The skillful boxer, landing consistently with 
well-aimed jabs, usually beats the wild-swinging 
fighter whose lethal punches miss the mark. It 
requires accuracy as well as power to become 


a champion! 


CURACY is a “must” with Fea 


Smooth-running filling lines den ‘ontainers 

that fit your machines with j@ on. BALL 

checks and re-checks e der, every step 

of the way, tog tainers and closures of 
orm vy. And our convenient plant 


locations mean prompt delivery. Whatever 


your container needs, call BALL first of all! 


7 CALL BALL FOR... 


-, Stock or Special Mold Glass Containers in all 
popular styles and sizes . Plain or Litho- 
graphed Metal Screw Caps. 24 to 120 mm engineering 


dussistance on ANY contamer, closure or pac kaging problem, 


BALL BROTHERS COMPANY 


MUNCIE, INDIANA 


OFFICES IN ALL PRINCIPAL CITIES 
Closure Division: The Aridor Company, 3428 W. 48th Place, Chicago 37, lil. 


actories at Muncie; Chicago; Hillsboro, Ill, Okmulgee, Okla.; El Monte, Calif 





ASGROW CANNER 


for whole small, diced or quartered beets 
* 


a very attractive variety, with rich 
deep red color throughout, fine 


texture and neat, strong tops 


SEED AVAILABLE FROM 
OUR 1953 CROPS 


Breeder and growers of vegetable seed since 1856 


Main office: New Haven 2, Conn. 


Atlanta 2. « Cambridge, N.Y. ¢ Indianapolis 25 ¢« Oxnard 
Exmore, Va. e Memphis 2 « Miiford, Conn. 
Oakland 4 e Salinas e San Antonio 6 


Asgrow Export Corp., Milford, Conn. 





